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SAVAGE Machines (-7;\\); 


Y MAKING the best use of every FIGHTS: 
bit of raw material available tothe {fot frésilem | 


candy manufacturer, he is aiding the 





PORTABLE FIRE MIXER. Exclusive break back feature. i ‘ 
Reduces labor cost. Motor drive only. Gas or Coke furnace. “Food for Freedom program which has been in- 


Sizes 12, 17 and 20 gallon capacity. 

stituted to educate all consumers of raw materials; 
housewife, cook, manufacturer, anybody who uses 
raw materials in the production of a finished food 
product. SAVAGE plays a major part in this food 
conservation program because it makes machines that 
help candy manufacturers do their part in material 


conservation. 


We can’t sell you any new machines now, unless you 
have a very HIGH priority rating. The only machinery 
which we can sell you at this time is used or rebuilt 
machines under $300 in value, IF they are available. 





Ket batchee Double ection agitator. Balt, drive or, meter 

drive. Sizes 25, 35 and 50 gallon. We can help you keep your present SAVAGE machines 
in tip-top running condition. Our service department 
was established to help you. Keep your machines in 
good repair. They will last you a great deal longer. 
SAVAGE machines are built to take hard wear. So, 
given the added help of constant repair, they will 
double their lifetime of active service in your plant. 
There’s hardly a plant in the industry that does not 
have some piece of SAVAGE machinery or equipment, 
giving faithful and efficient service, day for day, and 
year for year. 





Since 1855 


OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
More beating space for volume. Faster heat discharge. 
Quick cooling. 150 and 200 pound sizes. Belt or motor drive. 








SAVAGE has given almost a century of service to manufacturing confection- 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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CALIFORNIA SENDS YOU 


The World's Finest | 
Orange Oil 





OVER THE YEARS you save 
money and get better flavor 
; that lasts longer when you 


use... EXCHANGE OIL OF 
ORANGE, 











Ask our Jobbers for Samples A & 
FRITZSCHE BROTHERS, INC. aa 


76 Ninth Avenue, New York, N. Y. 






DODGE & OLCOTT COMPANY 

180 Varick Street, New York, N. Y. 

Distributors for: CALIFORNIA FRUIT GROWERS 
EXCHANGE PRODUCTS DEPT., ONTARIO, CALIF. 
Producing Plant: 

| Exchange Orange Products Co., Ontario, California 
Pee orn Copyright 1943, California Fruit Growers Exchange, Products Dept 
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GET THIS 
DOUBLE 
BARGAIN! 















World-famous "Exchange" 
Brand Orange Oils are noted 
for their uniformity of flavor. 
Even in handling, the pickers 
wear white gloves and use 
special clippers in order to 
avoid any possibility of in- 
juring the mature fruit. 


THE WORLD 


'S FINEST ORANGE OlLat 








RES 


ITS LOWEST PRICE IN NEARLY THREE YEARS 


THE WORLD’S FINEST 


aS 
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ORANGE 


U.S.P. 


DISTRIBUTED BY 
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Because of its superior and more lasting flavor, “EX- 
CHANGE” Brand Oil of Orange is a good “buy” at 
almost any price, but at today’s low cost — the lowest 
since early 1940—it actually represents a double 
bargain for the manufacturer who wants his con- 
fections to have the matchless flavor of delicious, sun- 
ripened, California oranges. We can offer six months’ 
contracts at the new, low cost. May we quote you? 


ERITZSCHE BROTHERS, Inc. 








PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW YORK, N. Y. 
BRANCH STOCKS 
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Confectioners Starches 
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Confectioners 
Crystal Three Star Corn Syrup 





Cerelose, pure DEXTROSE sugar 





CORN PRODUCTS SALES COMPANY - 














HANDS THAT SCIENCE 
CANT REPLACE 


Every step in the production of fine food flavors 
is governed by the most precise of scientific 
instruments—but no instrument yet devised can 
replace the skilled hands and trained eyes of the 
control chemist. In the last analysis the purity 
of the flavors you use—and the reputation of 
your products—depend on him. 


That’s why the chemists who staff Monsanto’s 
control laboratories are carefully trained in the 
latest analytical techniques. That’s why they 
double-check every batch of every Monsanto 
flavor principle or flavoring material before a single 
pound leaves for your plant. The accuracy and 
painstaking thoroughness of these men are your 
guarantee of the controlled quality you have 
learned to expect in Monsanto flavors. MONSANTO 
CHEMICAL COMPANY, Organic Division, St. Louis, 
Missouri. District Offices: New York, Chicago, 
Boston, Detroit, Charlotte, Birmingham, Los 
Angeles, San Francisco, Montreal. 


Monsanto Flavoring Chemicals of Controlled Quality 


MONSANTO | Set tece ay Mtr Satori ose 
CHEMICALS 








SERVING INDUSTRY ... WHICH SERVES MANKIND 
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Enon AND PROVED, the All-American jelly colloid, VEG-A- 

LOID, was originally a war baby. Today it has earned a permanent 
place in America’s foremost candy factories because of its outstanding 
quality and production advantages. The fact that VEG-A-LOID has 
freed candy manufacturers of material shortage worries is now almost 
incidental to the top flight goodness and taste that it is contributing to 


candy making, at substantial savings in labor and time. 





Note VEG-A-LOID’s working advantages. Tell us about your require- 
ments and your problems. Ask for Recipe M. and a trial VEG-A-LOID 


batch. Our service department is at your disposal. 










Produce 


CAST JELLIES 






JELLIES WITH FRUIT 
SLICES 









PAN WORK 






SLAB WORK 






GUM WORK 






CRYSTALLIZED AND 
CHOCOLATE-DIPPED JELLIES 
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Easy-Working 


CONFECTIONERS 


Copel Lid 











Unusual PRODUCTION FEATURES 


1. No jamming or setting in depositors. 

2. Excessive amounts of acid can be added 
without inducing syneresis and setting time 
can be controlled. 

3. Veg-A-Loid jellies can carry 5% more 
water without any bleeding or sweating. 

4. Ratio of sugar and glucose can be 
varied to extremes. 

5. Simple to handle, to cook; unbeliev- 
ably fast drying. 


6. Requires no hot rooms, no soaking; 
produces no foam; cannot scorch. 


7. A real time and labor saver. 








MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 


245 Seventh leenue, New NY Se, a A 
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* 
Thousands 


of California 
Growers 


STAND BACK OF 
THIS TRADE-MARK 


No wonder smart buyers insist 
on Blue Diamond Almonds. 
They know there’s just as much 
difference in Almonds as there 


is in everything else they buy. - 


And they know that the famous 
Blue Diamond trade-mark means 
top-quality Almonds...every 
time! 

Blue Diamond Almonds are 
processed and packed by the 
growers themselves in their 
own spotless plant...by modern 
methods and machinery care- 
fully developed to meet your 
most exacting quality require- 
ments. 


The next time you order 
Almonds...be sure to insist 
on Blue Diamond Almonds! 


BLUE DIAMOND 


ALMONDS 


The top-quality grade of the California Almond Growers 


Exchange, the growers’ own cooperative association. 


* 








TRADE MARK 


“SYNTHETIC FLAVORS 
DUE FOR WIDER USE” 


EXTRACT FROM NEW YORK TIMES, 
MAY 25, 1943. 


Users of Flavors are recommended to get samples 
and prices of Synthetic Flavors and Synthetic Es- 
sential Oils from STANDARD SYNTHETICS, INC., 
119 West 25th Street, New York City. 

Whatever product you manufacture, STANDARD 
SYNTHETICS, INC. have the correct grade of flavor 
at a reasonable price. Please inquire for such flavors 
as:— 

Synthetic Strawberry, for Ice Creams, Sher- 
bets, Hard Candy, or Syrups. 

Synthetic Cassia, or Cinnamon, either oil 
or powdered—for Candy, Bakery, or 
Chewing Gum. 

Synthetic Anise, for Candy. 


Synthetic Vanilla Extract, highly concen- 
trated, for ice creams. 


Synthetic Chocolate Flavor, for all pur- 
poses. 

Synthetic Oil of Lemon, for Candy. 

Synthetic Oil of Peppermint, for Candy. 

Synthetic Pineapple, a specialty — for all 
purposes. 


Also Synthetic Peach - Apricot - Maple - Rasp- 
berry - Grape - Wild Cherry - Kola - ete. ete. 


When writing, please say what product the Flavor 
is for, and any Flavor not mentioned above can be 
supplied. 


Standard Synthetics, Inc. 


119 WEST 25th STREET, 
NEW YORK, N. Y. 
Branches in: 
Chicago, Kansas City, Mo., 
San Francisco. 
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Uncle Sam has become our biggest customer! 
In fact, the largest single customer we have ever had. 
So great has become this demand that we have been 
forced to curtail civilian distribution of our products. 
We know you want it that way. When victory is won 
our entire output will once more be at the command of 


our loyal old customers and the new ones we have been 


unable to supply. 


REMEMBER 


Lidice . . . @ burnt 
and murdered village! 
American courage 
———.. and sacrifice will help 
see that if isn't re- 








al PLANTS IN APPLE REGIONS yRoe THE ATLANTIC TO THE PACIFIC 





SPAS COMBA 


General Offices Kansas City, Missouri . 
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omelhing 
few others have! 


Have you ever tried to describe a flavor? 
Difficult, ien’t it? Tantalizing is a good 
word. Zestful is another mouth watering 
description. Appealing is inanimate, but not 
bad. Lasting, highly concentrated and modeetly 
priced are stolid adjectives but important to 
flavor buyers. e The fact is, you usually 
sum up about like this—“It's different.” Or if 
you lean towards Hollywood lingo, “it's 
magnificent and super— super coloseal.” e if 
you finish the word picture with, "It has 
something few others have’, you come up with 
a mighty fine description of Imitation Wild 
Cherry Flavor MMe@R. @ Should you 
want something that speaks louder than words, 


send for a free testing sample today. 
imitation 
WILD 
CHERRY 


FLAVOR 
MMcR 


Also Oil Soluble Type for Hord Candies 


Maswus.Masce x Rerwano,ine. 


ONE OF Td WORLD'S OHEATEST SUPPLIERS OF eodaueehe ons 
16 DESBROSSES STREET, WEW YORK CITY * 22] WORTH LASALLE STREET, ences 


San Fr-ncisco: Braun, Knecht, Heimann Co. @ Los Angeles: 
Seattle, Pcr lan”, Spokane: Van Waters & Rogers @ Tcront. 


Braun Corp. 
: Richardson Acencies 
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Available In: 
CALCINED 99-100% 
HYDRATED 83-85% 

LIQUID 47% 


SOLVAY SALES CORPORATION 
Alkalies and Chemical Products Manufactured by 
The Solvay Process Company 
40 RECTOR STREET NEW YORK 6, N. Y. 


BRANCH SALES OFFICES: 
Boston Cincinnati New Orleans Pittsburgh 
Charlotte Cleveland New York St. Louis 
Chicago Detroit Philadelphia Syracuse 
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SOYC A water-soluble material which is 

used as a whipping agent. Soyco 
has received a very enthusiastic welcome from 
the candy manufacturers of the United States 
and Canada. It will help you meet raw ma- 
terial shortages. 


SOYNUT MEAL Soro! Mom 
It is prepared for use in hard candy, and in 


honey-comb work in conjunction with peanut 
butter. A tasty, nutritious product. 





A dehydrated, roasted soy- 
bean with a delicious nutlike 


SOYNUT 


flavor. SoyNuts are available in whole, tender- 
ized form. They can be used as follows: In 
clusters, in Boston baked beans, in sugar coated 
form, in bars, and in brittle. 


SOYNUT TOPPERS ciSc5 Soynor 
which are prepared for use in any confection 
that uses a granulated nut. There is a wide va- 


riety of uses to which this product can be put as 
a replacement for unavailable nut supplies. 


Like many other food industries, we are developing new products for the con- 
fectionery industry. Our technical staff is at your service at all times. Bring 
your problems to them—we are sure that they will be helpful. 


Brokers in all Principal Cities 


Canadian Representative—H. Lawton & Co., 159 Bay St., TORONTO 
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The Facts About 
Lemon Oil Supplies 


Reports have been circulated regard- 
ing possible shortage of lemon oil in 


this country. 


The truth is that larger quantities have 
been delivered for commercial pur- 


poses this year than ever before, and 


sufficient oil is being shipped from 


California to meet every legitimate 


user’s need. 


The Exchange group has never yet 
failed to complete a contract for oil. 
Its grower-owners expect to continue 
to meet all legitimate orders for the 


world’s finest lemon oil. 


Sold to the American Market exclusively by 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 
DODGE & OLCOTT COMPANY 
180 Varick Street, New York, N. Y. 


Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: Exchange Lemon Products Co., Corona, California 


Copyright 1943, California Fruit Growers Exchange, Products Dept. 
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CONCENTRATING ON CONCENTRATES 


Concentrates serve in more ways than one these days — as 
an aid to war effort — as an aid to continuous concentrated 
production. Every bit of valuable space saved in shipping 
allows just so much more for critical materials — implements 


for the war effort. 


Yet concentrates are not merely a matter of convenience or 
wartime expediency. Years ago, manufacturers realized the 
amazing utility of Florasynth’s concentrated flavoring ma- 
terials. They found that in the citrus line of concentrates — 
in two, five, and tenfold strength — they had at hand Citrus 


Oils of an excellence unsurpassed. 


That manufacturers through the years have relied on Flor- 
asynth concentrates is “case history” of their effectiveness. 
That, in days such as these, they can still Pl 

— for the greater part — depend on their 








CONSERVE 
VITAL SPACE 
AND 
CRITICAL 
? MATERIALS 


availability and consistency is representa- 
tive of the ingenuity, research, and resources 


—_—_ <r — a 
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of Florasynth. 
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“Pioneers in the Creation and Development 
of Concentrated Citrus Oils” 


LABORATORIES INC. 


1533 OLMSTEAD AVE., NEW YORK, N. Y. 


CHICAGO « DALLAS « DENVER + LOS ANGELES - NEW ORLEANS + SAN FRANCISCO « SEATTLE 
FLORASTNTM LABS. (CANADA) LTD.—MONTREAL » TORONTO - VANCOUVER > WINNIPEG —- FLORASTNTH LABORATORIES DE MEXICO $. A—MEXICO CITT 
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MEYERCORD DECALS 


Rolling stock whether it ‘‘rides the rails’ You own it...why not use it. Repro- 
or the highways can doa constant selling duce trademarks, products, or slogans 
job ...if properly decorated and identi- with Meyercord’scolorful, weather-tested 
fied. Every truck, bus, railway locomo- vehicle Decals. Over-night application at 
tive and car offers thousands of miles a fraction of hand-painting cost. For 
of advertising per year. The space isfree. | samples and details address Dept. 2910. 


THE MEYERCORD CO. 


World’s Leading Decalcomania Manufacturer 


SMe Seka? 2 So oe ee SSB ° CHICAGO 44, ILLINOIS 
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“Food ... A Weapon of War!” 


It has been said that “food will win the war.” It takes 
food to keep the men fighting. It takes food to keep the 
men behind the fighting men in constant production. 
Guns, tanks, planes and ships won’t roll off 
the production lines if we can’t feed the 
men and women producing the weapons. 

To impress upon consumers and food 
producers, the importance of food as a 
weapon of war, a food conservation pro- 
gram has been developed. 

The candy industry can and will play a 
definite part in this program. Candy is 
a morale building food too, as well as an 
energy-giving food. It’s up to the industry 
to make its contributions in the food conservation pro- 
gram and help push it over the top. 

What can the industry do? First of all, it can be 
especially careful in the use of raw materials. That 
means more efficient use of products available and care 
to prevent waste. 

Candy manufacturers can make an especially important 
contribution in this effort by taking fullest use of recov- 
ered scrap. The Manufacturing Confectioner ran a 
series of articles by W. H. Childs, on Scrap Candy Re- 
covery which were later reprinted. These reprints are 
finding wide acceptance in the industry. Many manufac- 
turing retailers are taking great pains to prevent losses 
from window displays and counter displays by protect- 
ing these displays from the effects of sun, dirt, ete. Much 
loss is being prevented in this way. 

Another means in which the industry can cooperate is 
in the production of quality goods. It’s true that people 
will eat almost any kind of candy because of their hunger 
for sweets now, but there is a limit to the relaxation on 
quality. There is no sense in causing the loss of raw 
materials by putting them into inferior products. 

You can decrease packaging waste by being more care- 
ful in your manner of packaging your product so that 
it isn’t destroyed or damaged in transit and thus making 
the package unpalatable and unusable. 

You can do more to promote the “Food for Freedom” 
idea by cooperating in passing along the idea of conser- 
vation through posters in your plants, by reference to it 
in your advertising, mailing pieces and your letters. 

The old conception that America is a land of milk and 
honey will remain true for us, only if we cooperate now 
in saving on food products of all kinds. The candy in- 
dustry is alert to all the problems of wartime production 
so we're sure that it will be back of the food conservation 
idea 100 per cent! 


(000) 
FIGHTS TFieHTS | 
for freedom .| 


Study of Sanitation 


A course, “Sanitation Problems in Food Handling and 


Processing,” is offered by the School of Engineering of 


for October, 1943 


UNITED 
STATES 
WAR 
io 


Manhattan college in cooperation with the New York 
City department of health. 

Last June, 60 employes in the confectionery industry 
took the course. Upon completion of the course, they 
made comments on it which praised the usefulness and 
practicality of the training they had received there. 

As a result of the way in which the original course was 
received, it will be offered again. Mr. Wm. C. Kimberly, 
in his letter announcing the course said, “Under the 
stress of wartime production, many new problems have 
arisen in our industry and the proper solution of old 
ones has taken on increasing importance. Not in the 
least of these problems is the establishment and mainte- 
nance of sanitary conditions in the manufacture and 
processing of food. The course in question is designed 
to offer to properly qualified persons from the food in- 
dustry, competent and practical instruction in the solu- 
tion of these problems.” 

The Manufacturing Confectioner has always been an 
advocate of and crusader for greater cleanliness and 
sanitation in this industry, and in the light of that feeling 
on the subject of sanitation, heartily endorses any pro- 
gram that will further the work. 

Higher quality and bigger profits go hand in hand 
with careful manufacturing process which include sani- 
tation. Congratulations to the Association of Manufac- 
turers of Comfectionery and Chocolate for backing this 
program. 


The Army-Navy “E” 


We are proud to be able to tell the story in this 
issue of the Army-Navy “E” award to the E. J. Brach & 
Sons company. This award has been made to a total of 
five companies in the confectionery industry to date. It 
represents the fine job being done by this industry in the 
production of strictly war goods as well as in the pro- 
duction of energy-giving, morale-building candy. 

A news item is carried in our news columns with 
reference made to the Treasury “T”’ flag recently given 
to the Sierra Candy Co., for its 90 per cent employe 
participation in the payroll savings plan. Taken all 
together, these awards represent a recognition of the 
nation of good jobs well done. 

Among the recipients of Army-Navy “E” flags recently 
in the food industry, have been Armour and Company 
for their work in the preparation of dried eggs and J. W. 
Greer Company for their work in making secret and other 
important ordnance for the Navy. A story on the Greer 
plant appears in this issue. Both of these firms are im- 
portant parts of the confectionery industry. 

The many awards that have been made for war work 
in the candy and allied manufacturing industry should 
make us all proud to be members of the industry and to 
pledge our continued and increased support of the war 
effort. 


page 15 





“The Importance 
Of Your Work 
Is Recognized.” 


ITH those words, Colonel J. N. 

Gage, executive officer of the 
Chicago Quartermaster Depot, pre- 
sented the Army-Navy “E” flag as a 
recognition of the part that the E. J. 
Brach & Sons company has played 
in answering the nation’s “call to 
action.” 

“The success of the United Nations 
has been due in no small part to the 
splendid cooperation of industry at 
home,” said Colonel Gage, “and that 
includes the E. J. Brach & Sons 
company. This company is not a 
producer of munitions, yet its pro- 
duction now ranks with the country’s 
greatest industrial institutions. 

“You have packaged powdered 
eggs,” continued Colonel Gage, 
“which have been shipped abroad. 
This food packaged by you has been 
a determining factor in the Battle 
of Britain. The candy you have 
produced for our “C” and “K” rat- 
ions, for Post Exchanges and Ships’ 
Stores has helped sustain the morale 
and fire the energy of our fighting 
men. 


“The importance of your work is 
further emphasized by the recogni- 
tion you are receiving today ... . the 
flag which you are about to receive 


is recognized by the armed services 
as the highest honor a_ grateful 
government may bestow upon its in- 
dustrial soldiers. You have quali- 
fied for it not only by highest pro- 
duction standards but by all the 





On The Cover 


Reading from left to right on the cover 
are: Col. John N. Gage, U.S.Q.M.C.: 
Major E. N. Fisher; Mr. Edwin J. 
Brach, vice president E. J. Brach & 
Sons; Capt. H. W. Galley. Jr.; Maj. 
T. C. Dennehy: Col. Rohland A. 
Isker; Miss Helen Trinko, represent- 
ing Brach employees; Capt. L. A. 
Wright; Yeoman, 3rd class Mildred 
M. Ax; Second Lt. Leo E. Svitavsky. 
convalescing from active service in 
the Tunisian campaign: Mr. E. M, 
Norton, U. S. FDA; Mr. Frank V. 
Brach, vice president, E. J. Brach & 
Sons; Lt., j.g.. K. N. Wulfsberg, U. S. 
Navy: Lt. R. P. Helm, U. S. Navy. 











standards which a good American 
represents—by being on the job in 
good health, and delivering the 
goods.” 

In 1881, Mr. Emil J. Brach, then 


a young man in charge of a small 


Left to right: Col. John N. Gage, U.S.Q.M.C.; 
Frank V. Brach, vice president: John E. 
Whittaker, FDA; Edwin J. Brach, vice presi- 
dent; Col. Rohland A. Isker, U.S.Q.M.C.. 


general store in Fairfield lowa, re- 
ceived an invitation to join the staff 
of Bunte Brothers & Spoehr com- 
pany. After months of office and 
factory experience, Mr. Brach_ be- 
came a city salesman. He spent some 
time in this position, saving up his 
money and investing it in a candy 
manufacturing venture which event- 
ually took all his ready cash and 
left him without anything. 

However, this did not stop the 
young man who then established the 
“first unit” of the Brach institution 
which was so greatly honored on 
September 13. This new “Enter- 
prise” was a candy manufacturing 
plant in a small room 18 feet wide 
by 65 feet deep. It was known as 
the “Palace of Sweets.” 


Frank V., and Edwin J. Brach 
joined their father’s business by help- 
ing out at an early age, thus lay- 
ing the foundation for their pres- 
ent experience in the candy industry. 
The Brach venture soon began to 
grow and prosper although there 
were periods of “up and down” too. 


Mr. Brach found that he couldn’t 
make candy by hand labor alone and 
still grow into a larger business, so 
he turned his attention to the pro- 
duction of mechanical aids. His first 
successful mechanical contrivance 


Right: Reading left to right: Lt. R. P. Helm. 
Lt. j.g., K. N. Wulfsberg, U. S. Navy: Miss 
Helen Trinko; Miss Margaret Page, Mr. 
Joseph Samp; Mr. Charles Carlino; Miss 
Margarite Korringa: and Miss Katherine 
Duffy. all employees of E. J. Brach & Sons. 


In the nicture at let are: Le’t to Right: 
Mr. Wm. A. Meledy,. Mr. Clare Blasco, Col. 
J. N. Gage, Lt. R. P. Helm, Mr. A. H. John- 
son, Capt. Jos. Burkhart, Mr. C. O. Dicken. 





was one that employed an ingenious 
method of conveying a gas flame, 
without interruption, to the bottom 
of a tilting candy kettle. 

The next labor-saving mechanical 
device produced, by the man who 
started what was to grow into one 
of the greatest candy institutions in 
the world, was a machine to dip 
“taffy-on-a-stick.” The machine was 
a success, duplicating the work of 
about seven people. This machine 
cost so much that he couldn’t realize 
a profit at once. 

In spite of this new problem, Mr. 
Brach worked harder than ever for 
success. He finally worked out a 
formula and method for producing 
pan caramels that would be both 
good to eat and wonderfully low 
in cost of production. His efforis 
were rewarded with instant accept- 
ance of the new confections, and 
an answer to his financial problems. 

By never giving up when a tough 
problem presented itself, the Brach 
institution was made to grow until it 
emerged from such small beginnings 
into the present great company, re- 
ceiving the highest industrial recog- 
nition its country has to offer. 

Over 3000 Brach employees and 
guests attended the presentation cere- 
mony. The flag was presented by 
Colonel Gage and accepted by Frank 
V. Brach. Miss Helen Trinko, who 
operates a hard candy ball wrapping 
machine in the plant, responded to 
the presentation of the “E” pins by 
Lt. R. P. Helm, officer-in-charge of 
the Hydrographic office, U. S. Navy. 


Lieutenant Helm said, in part, in 


making the presentation, “I hope 
that all of you working in this plant 
will feel that you are just as essential 


) 
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as the big Chrysler corporation, for 
instance. You know that if a man is 
without a piece of candy, he is out- 
of-luck altogether. We are far from 
\.inning the war yet. That will re- 
quire your cooperation in producing 
for the soldiers and sailors who look 
for candy.” 


Miss Trinko, in her reply, said, “In 
behalf of my fellow workers, the men 
and women of E. J. Brach & Sons, 
I thank you for the honor you have 
conferred upon us. All of us will 
wear our “E” pins proudly and we 
will all continue to do our best to 
help our boys in the Service to win 
victory and restore peace. I pledge 
to you, Lieutenant Helm, that we will 
not be content with our past perfor- 
mance. Indeed, we will do every- 
thing in our power to earn the right 
te have a silver star on our “E” flag.” 

With Miss Trinko, on the platform, 
were five other Brach workers who 
had been selected by their fellow 
workers to represent them, namely, 
Marie Page of the general packing 
department; Joseph Sam of the 
mechanical department; Charles Cal- 
ino of the hard candy department; 
Margaret Karringa, inspector in the 
dried egg department; and Katherine 
Duffy of the general office. 

“On behalf of the men and women 
of E. J. Brach & Sons, I proudly 
accept this honor conferred upon us 
by our government,” said Frank V. 
Brach, vice president of the com- 
pany, in accepting the flag award. 
“This day,” he continued, “is the 
greatest day in Brach history as 
it testifies to the loyalty, teamwork 
and patriotism of our men and wo- 
men. 

“This day will remain long in our 


Mr. Emil J. Brach, founder and president of 
the E. J. B-ach & Sons confectionery com- 
pany. 


memories and we will be proud to 
fly the Army-Navy “E” flag over our 
plant and to wear the “E” pins so 
steeped in Navy tradition. 

“In closing, my father, brother 
and I wish to thank the men and 
women of E. J. Brach & Sons, the 
executives, and all those who through 
their efforts have made this high 
honor possible. I am sure that you 
all are as disappointed as my brother 
and | that our father could not be 
here to witness this great event as 
this would have been the proudest 
day of his life, but I can assure 
you thet he is here in spirit and 
thought.” 





Plant Maintenance Aids Production 
And Puts Dollars in the Till 


By JOHN H. BIER 


Works Manager 
National Candy Company 


This article is the fourth and final one of a series prepared especially 
for THE MANUFACTURING CONFECTIONER by Mr. Bier, on candy 
plant maintenance. In the first article, May, 1943, P. 24, he discusses 
the importance of having a fully equipped maintenance department, 
employing men whose duty it is to keep machinery functioning prop- 
erly and efficiently. In July, 1943, P. 12, Mr. Bier discusses the five 
“M’s” of good plant management—men, materials, machinery, meth- 
ods, money—all of which must be present to keep a candy plant run- 
ning efficiently and profitably. In the third article of this series, 
August, 1943, P. 16, he discusses the prevention of breakdowns by 
careful maintenance. Mr. Bier especially stresses the importance of 
cleanliness in the plant and with the equipment as a means of “keep- 
ing them running.” In this fourth article, Mr. Bier tells why it is im- 
portant to maintain the plant building and how keeping it in good 
repair means money in your pocket. 


workers at the close of the day. Now, however, many 


Pi ete work on candy factory buildings appears 





to have been neglected in the past, but I am happy 
to say that in recent years there has been great improve- 
ment in buildings not only in appearance but in utility. 
On leased buildings, part of the burden falls on the owner, 
but generally speaking, building maintenance by the 
occupant is still an important item to watch. 


Painting 


From the standpoint of preservation and morale, paint- 
ing will do more in a shorter space of time than almost 
any other form of maintenance. Even modern fireproof 
structures of brick or concrete need attention constantly. 
Steel window sash, fire escapes, outside piping, signs and 
smokestacks can be improved by a regular painting sched- 
ule, whereas, ceilings, walls, ducts, etc., to name only a 
few, on the interior of candy plants should receive con- 
stant attention. 

In addition to lengthening the life of this type of 
structure and improving the appearance, interior painting 
saves on lighting and produces better work. Even during 
these strenuous times, painting can be done advantage- 
ously. Materials are still available and most men wel- 
come the opportunity to put in extra time when the plant 
is not in operation. 

Bright, well painted toilets, dressing rooms, etc. help 
instill the idea of cleanliness in the minds of the em- 
ployees and make maintenance easier. 


Cleaning Schedule 


For many years, cleaning was done on a hit or miss 
basis and except for offices (or common spaces like stair- 
ways, toilets, etc.) the work was done by production 
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firms employ a regular cleaning staff of porters on a pre- 
determined schedule. 

In our St. Louis plant, 12 porters are employed (in- 
cluding office) exclusively for cleaning and scrubbing. 
and the only part done by the production men is on the 
machines and utensils in use during the shift. 

When the plant is working on one shift, from 8 A.M. 
to 4:30 P.M., the porters start at 4 P.M. and stop at 12:30 
midnight. They clean out wastepaper, lunch rooms, 
sweep aisles, etc., starting at 4 P.M., but no scrubbing or 
wet cleaning is done while regular employees are work- 
ing. Many a safety record is ruined by falls on wet floors 
and, in addition, the porters can do more work and 
better work while the departments are idle, providing a 
good head porter is in charge. A good head porter is 
the key to success when cleaning is done after regular 
working hours. 

All outside window washing is done on contract by 
professional window cleaners but inside partitions are 
washed by regular staff porters. 


Minor Building Repairs 


All work under this heading is done by the regular 
factory mechanical crew and includes such jobs as small 
leaks, (roof included), rough floors, broken window 
glass, cracked plaster, stopped sewers and drains, loading 
docks, elevators. 

Condensation on pipelines is a constant source of 
trouble causing slippery floors or black spots in batches 
of candy. An excellent plastic pipe covering is now on 
the market and this material has solved many of our 
problems when it comes to sweating pipes. 
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Most of the jobs mentioned above cannot be scheduled 
but, because of their nature, they seldom interfere with 
production. When such repairs are necessary, the de- 
partment head writes a memorandum, giving the location 
and other facts, and this is handed to the Chief Engineer 
who is in charge of this work. 

It is important that this be given in writing (telephone 
only in case of emergency) for two reasons. First, many 
persons have a bad habit of forgetting, and secondly, 
many of these minor repairs can be combined by the 
engineer for more efficient use of mechanic’s time. 


Major Building Repairs 


Under this category, I would include resurfacing 
cooling towers, large brine lines. large water lines from 
cooling towers, refrigeration, chimneys, boiler walls, etc. 

Most of this work calls for a considerable outlay of 
cash but on the other hand does not have to be done 
frequently unless the equipment has been abused. Prac- 
tically all of our work of this type is done on successful 
bid from outside contractors. Recently, we had our 165 
foot chimney inspected and spent approximately $200 for 
repairs. This is the first money spent on the chimney 
since it was erected 15 years ago, and certainly this is 
low cost maintenance. 

Likewise our roof was resurfaced last year with a five 
year guarantee. The original roof served its purpose for 
14 years although the guarantee only called for 10 years. 
We do not believe in the policy of waiting for a roof to 
leak like a sieve before doing something about it. 

Cooling water is a problem in this part of the country 
and cooling towers are fairly common. Our original 
atmospheric type of tower was in need of repairs due to 
loose or rotted wood louvres. We decided to replace it 
completely with a new and more efficient forced draft 


type of cooling tower and the money that would have 
been spent on repairing the old tower represented no 
small part of the cost of a new and better tower. 


Boiler walls are another major item in building main- 
tenance and have to be watched closely if boilers are 
operated continually at or over normal rating. However, 
with a good operating crew on the job this type of work 
can be budgeted and scheduled for periods of low produc- 
tion or during regular shut down periods. 


Department additions or arrangements are always dis- 
cussed thoroughly in advance by Chief Engineer. General 
Superintendent and Works Manager. Most of the work 
is done by our own crew under the supervision of the 
Chief Engineer, but in recent years we have found it very 
advantageous to employ the services of a Consulting 
Engineer. 


Know Your Work 


This person or firm need not be acquainted with the 
candy manufacturing operations, but should know power 
plants, buildings and refrigeration. The advantages we 
have received on these major jobs were lower bids and 
better quality of materials and workmanship because they 
were supervised by someone who could give undivided 
attention. 

Sanitation is extremely important in any food plant 
and while it is not maintenance work in the strict sense 
of repairs, we place the responsibility of keeping our 
buildings and work areas free from infestation on the 
shoulders of our Chief Engineer. 

In addition to the services of professional extermina- 
tors, we have a regular schedule of spraying. fumigating, 
etc. Hand spraying is effective in restricted areas, but 
compressed air spraying is best in large storage quarters. 

We of National are proud of our plants and intend to 
keep them in first class condition. Constant attention to 
small matters is vital to any maintenance plan and the 
absence of more than an occasional stoppage is proof 
of the efficiency of maintenance work. 


This view shows the National Candy Company's plant. It is kept in constant repair and good 
condition by the maintenance crew as described by Mr. Bier in this article. 
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Mr. Fred W. Greer, center: Mr. J. W. Greer, presi- 
dent and founder of the J. W. Greer Company. 
right: Mr. Don S. Greer. Don and Fred are sons 





of Mr. J. W. Greer. 


ne Hundred Percent Conversion to War Wor 


Greer’s All-Out Etfort for Victory 


O” month before Pearl Harbor, the J. W. Greer 
Company of Cambridge, Mass., was producing 30 
per cent of war goods and 70 percent of civilian goods. 
One month after Pearl Harbor, The Greer Company was 
converted 100 percent to war production of vital ordnance 
for the Navy and other vital war agencies. 

On Wednesday, October 13, 1943, the Greer Company 
became the recipients of the Army-Navy “E” flag as a 
token of the high esteem of the country for the work 
being done by the Greer employes and executives. The 
Flag was presented to the company by Rear Admiral 
Wat Tyler Cluverius, U. S. N. (Retired). 

The story of the Greer Army-Navy “E” award is 
largely a story of an engineering ability to convert to 
war needs—an ability which 


will stand by the confectionery 
industry well in the coming re- : 
conversion period after the war. ' 
The gift of being able to plan 
and change to meet the coun- 


try’s needs bespeaks a promise 
of future ability to make 
equally vital shifts of produc- 
tion and plans to meet the : 
tremendous building problems 
of winning the peace. 
The same sound planning 
and swift conversion will un- 
doubtedly be thrown into the 
change back to peacetime pro- 
duction, when the Greer plant 
will shift its greatly increased 
manufacturing capacity back 
to the needs of confectioners. 


The J. W. Greer Company plant, 
Cambridge, Massachusetts. 
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The presentation of the “E” flag is the crowning recog- 
nition of success in a typically American story of success 
the hard way from the bottom up. 

The J. W. Greer Company was founded in Cam- 
bridge, Mass., in September, 1917, by J. W. Greer, a 
native of Texas. The company started out in a little 
one-room shop on Clark street, which has since been 
absorbed by the FHA, and which was located within 
a block of the present plant. 

Before coming to Massachusetts, Mr. Greer had his 
own candy factory in Texas. During the time he ran 
this plant, he invented several new candy machines. He 
lost his plant by fire in 1912 and then acted as superin- 
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tendent of the King Candy Company in Fort Worth for 
four years before coming up north. 

The first machine which Mr. Greer put on the market 
after settling in Massachusetts, was the Greer chocolate 
cooling, conveying and drying machine. This machine 
saved a great deal of floor space and labor and proved 
very successful. Thousands of these machines were made 
and shipped all over the world. 

Each year, the Greer plant grew steadily larger. Im- 
provements in the -first machine were made, and other 
machines were invented, designed and manufactured. 

Fred W. Greer, eldest of the two sons, graduated from 
the Massachusetts Institute of Technology in 1925 and 
then joined his father’s firm. Don S. Greer, youngest 
son of the founder, graduated from the Harvard Engi- 
neering and business school in 1930 and then joined 
the business too. 

In 1933, at the heart of the depression, the company 
started to make important baking machinery which 
proved its worth and proved to be a life-saving item to 
the company. The new line of machinery kept the plant 
going because the bakery industry came out of the de- 
pression period a little faster than did the confectionery 
industry. 

In 1941, as business continued to grow and as more 
employees were added, it became necessary to build an- 
other addition to the plant, therefore, a second story was 
built over the main part of the building to become the 
plant of today. 

Early in 1941, it became increasingly clear to the 
management that war would be inevitable with the axis 
so conversion was begun to war production. Confection- 
ery plants cooperated with the Greer company when it 
became neecssary to cut down on candy machinery. The 
confectionery industry was very cooperative and under- 
standing so that very few orders had to be canceled. 

The company is now converted 100 percent to war 
work for which the “E” flag was given. The greater part 
of the work the company is doing is secret and cannot 
be disclosed. However, in addition to this secret work, 
there are such things as five inch ammunition hoists for 
destroyers, submarine parts, and other essential parts 
being made for the navy. 

Plans are now being made to expand after the war is 
over. It is the earnest intention of the company to 
provide continuous employment for all of its present em- 
ployees, and also for those men who have left the com- 
pany for the Armed Services and who will return to it 
looking for work, to the fullest extent possible. 

In addition to his work as president of the Greer Co.. 
Mr. J. W. Greer is active in the city government of Cam- 
bridge. Mr. Greer has just been appointed chairman 
of the Plan “E” committee of the city of Cambridge. 

Cambridge is under the “City Manager” type of gov- 
ernment. Plan “E” is an appointed committee of ad- 
visors among the city’s leaders, much like a “board of 
directors.” Mr. Greer has been very active on housing 
in Cambridge and was appointed to the committee for 
special help and advice along the lines of city housing 
planning. Mr. Greer’s ability as an engineer and builder 
has fitted him well for this important civic task. 


The winning of the “E” flag culminates years of hard 
work trying to produce more and better machinery to 
make it possible to produce better bakery and confec- 
tionery products. That skill has been turned to the aid 
of our country at war, and with this kind of home front 
support, the American flag will continue its march to 
mighty victory! 
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Part of the “Victory Shift’ at Greer’s, men from banks, offices and 
other non-war jobs who work from 5:30 to 11:00 p.m., six days a 
week to speed production. 





Andrew Ferraguto, iron shop at Greer’s, has been with the firm 
23 years continuously. He has two sons in the Navy. one 
formerly a Greer man. 





Great machines which speed war production and will some day 
be turned to building candy machinery again. 
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A group of workers keeping the weeds out of a field of row Peppermint. 


HE question of the ancestry of 
some of the mints, such as the 
spearmints, peppermints, and Japan- 
ese mint, is very complicated. They 
are evidently complex hybrids, so 
much so that it is hazardous to guess 
their parentage. Thus, Ruttle’ found 
that the Mentha spicata plants ex- 
amined could be regarded neither as 
a simple hybrid between M. longi- 
folia and M. rotundifolia, as formerly 
held, nor as pure species. Because 
of the numerous existing hybrids, 
the botanical nomenclature of pep- 
permint, too, is confusing. Suffice it 
to mention in this survey only the 
principles of our present knowledge 
on this complicated subject. 
According to Millspaugh,’ pepper- 
mint is a native of Mediterranean 
countries. As our cultivated Mentha 
piperita L. rarely develops seed, 
Bacon, Jenison and Kremers*, Bruck- 
ner*, and Bacon® came to the con- 
clusion that it consists of a hybrid 
resulting from a cross between M. 


viridis L, and M. acquatica L. The 
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A Survey of 


AMERICAN AND EUROPEAN PEPPERMINT OILS 


By DR. ERNEST GUENTHER 


Chief Research Chemist, 


Fritzsche Brothers, Inc. 


former, according to Schiirhoff**, is 
in itself a hybrid of M. sylvestris L. 
and M. rotundifolia L.; therefore, M. 
piperita may be considered a triple 
cross between M. sylvestris L. X M. 
rotundifolia L. and M. aquatica L. 

This would seem important from 
the practical point of view: the odor 
and flavor of M. piperita L. becomes 
finer as the plant approaches M. 
aquatica L. and the more it departs 
from the harsher M. viridis L. Theo- 
retically, it thus appears advisable 
to grow selected plants which con- 
tain a maximum of elements inherent 
to M. aquatica L. However, the var- 
ieties and strains of peppermint under 
actual cultivation are the result of 
natural crosses, as the plant has not 
yet been produced by controlled hy- 
bridization. 

As said, peppermint has been natur- 
alized in the United States from 
Europe; it may be found growing 
wild in damp places from Nova 
Scotia to Minnesota and south to 
Florida and Tennessee. It is exten- 


sively cultivated, as we shall see later, 
in Southern Michigan, Northern In- 
diana, Oregon, Washington and 
Ohio, growing there in two com- 
mercially important forms, viz., the 
Black or English mint and the Ameri- 
can mint. Differing somewhat in 
regard to their adaptiveness to the 
cultural conditions in this country, 
the two varieties yield our commer- 
cial American peppermint oil. 

The form most extensively grown 
in the Middle West, the main pro- 
ducing region of American pepper- 
mint oil, is the so-called English 
or Black mint, M. piperita vulgaris 
L., originally introduced from Eng- 
land. This variety gives a high yield 
of oil and is hardy, but not nearly 
as resistant to climatic inclemencies 
as are the naturalized American. In 
regard to diseases and insect pests, 
the English variety is just as sus- 
ceptible to anthracnose and root rot 
as the American. 

The square branching stems of the 
English black mint are of dark green 
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to deep purple color and bear op- 
posite, broadly lance shaped, one to 
two inches long, slightly toothed 
leaves of deep green color. It spreads 
by a_ system of branching, under- 
ground rootstocks and grows to a 
height of 11% to 3 feet. The small 
purplish blossoms which flower from 
late July to early September are 
borne in terminal spikes on the main 
stem and branches. 

The so-called American mint, M. 
piperita L., was originally also intro- 
duced from Europe; it resembles the 
English or Black mint but possesses 
green stems and leaves of lighter 
green color. It is hardy, makes 
a good, vigorous growth, but does 
not yield well. American mint still 
persists in the commercial pepper- 
mint fields but should be eradicated. 


White Mint Is Smaller 
The so-called White mint, M. 


piperita officinalis L., represents a 
smaller plant; because less hardy it 
is only sparsely grown in the United 
States. Its principal producing reg- 
ions are located around Mitcham 
(Surrey, England). The oil distilled 
from this variety enjoys a high repu- 
tation, in fact, is considered the finest 
of all commercial peppermint oils. 

The native American wild mint, 
M. canadensis L., must not be mis- 
taken for commercial peppermint. 
It grows commonly on moist soils, 
along streams and often escapes into 
peppermint plantings. Yield and 
quality of oil are subnormal. 

The varieties of peppermint grown, 
at present, in Russia, Bulgaria, Italy, 
Hungary, Germany, France and other 
European countries are descendents 
mainly of the English Black mint; we 
shall describe them in the chapters 
on their respective oils. 


Jap Mint Poor Quality 


Japanese mint oil is produced and 
consumed in very large quantities but 
must be designated in the United 
States as a peppermint oil, accord- 
ing to a ruling of the U. S. Depart- 
ment of Agriculture. The Federal 
Food and Drug Act requires that 
products in which Japanese-mint oil 
is used, whether natural or demen- 
tholized, must be labeled “flavored 
with corn mint” or “flavored with 
field mint.” The Japanese oil is dis- 
tilled from M. arvensis, var. piper- 
ascens Malinvaud (M. arvensis var. 
glabrata Holmes). 

This ruling of the U. S. Depart- 
ment of Agriculture, though attacked 
as incorrect by some botanists, aims 
at protecting our domestic pepper- 
mint oil industry against destructive 
competition on the part of Japanese 
oil. The crude Japanese oil contains 
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such a high percentage of menthol 
that the latter oil can be isolated by 
simply freezing the oil. 

Even the low priced dementholized 
oil shows a menthol content ranging 
from 40 to 50 per cent and is, there- 
fore, widely exported to Europe. It 
would undoubtedly present a most 
serious threat to our American pep- 
permint oil were its employment for 
flavoring purposes permitted in this 
country. 

However, the Japanese oil possesses 
a bitter and somewhat disagreeable 
taste due to the presence of certain 
not fully investigated constituents 
which cannot be completely removed 
by rectification. A detailed descrip- 
tion of the Japanese mint oil in- 
dustry will be found in another 
paper. 


Occurrence of Oil in the Plant 


In all peppermints the volatile oil 
occurs in numerous minute glands on 
the upper and under surface of the 
leaves, the stems containing very 
little oil. It is, therefore, advisable 
to develop plants of very bushy 
growth. The volatile or essential oil 
may be obtained from the cut plant 
material by steam distillation. 


. “Cytological and Embryological Studies 
on the Genus Mentha,” Gartenbauwiss 
4 (1931), 428-468. 
2. Med. Plants 2 (1892), 116; publ. by 
J. C. Korstay & Co., Phila. 
3. Journ. Amer. Pharm. Assoc. 12 (1923), 
1075. 
. Angewandte Botanik 10 (1928), 87. 


5. Journ. Amer. Pharm. Assoc. 17 (1928), 
1094. 


. Arch. d. Pharm. 267 (1929), 515. 


Two fields of peppermint. The top view shows a field of row peppermint and the bottom 
view shows a field of meadow peppermint. The row peppermint is the easiest to keep 
free of weeds. 








Sanitation Course Offered 


Last June, 60 employees of the confectionery industry 
completed a course in “Sanitation Problems in Food 
Handling and Processing” offered by Manhattan College, 
New York. They were very well pleased with the prac- 
ticality and usefulness of the course. It is being offered 
again in the evening at no cost of any kind to employes 
or employers. 

Under the stress of wartime production, many new 
problems have arisen in our industry and the proper 
solution of old ones has taken on increasing importance. 
Not in the least of these problems is the establishment 
and maintenance of sanitary conditions in the manufac- 
ture and processing of food. The course in question is 
designed to offer to properly qualified persons from the 
food industry, competent and practical instruction in the 
solution of these problems. 

The course is offered without cost of any kind to em- 
ployees or employers, and classes will be held in the eve- 
ning so that persons who are employed during the day 
may attend. “Because we are confident that the above 
announcement presents an opportunity of which you may 
want to take advantage, we are taking this opportunity 
of presenting this information,” said Mr. Wm. Kimberly. 
Secretary of the Association of Manufacturers of Confec- 
tionery and Chocolate. 


Candy Club Meets 


The fall meeting of the Chicago Candy Club was held 
on September 27th with a dinner at the Maryland Hotel 
and the largest attendance since the Candy Club’s War 
Bond Sale of June 4th. The high light of the evening 
was the presentation of certificates of awards to Mr. B. 
Harrison Newman of the United States Treasury Depart- 
ment and Mr. Lester R. Winternitz of Samuel Winternitz 
& Company famous auctioneers of Chicago. 

Mr. Newman devoted many hours of his time before 
the bond sale and an equal number of hours during and 
after the sale. Mr. Newman presented the bond com- 
mittee with the grand total of $7,140,000.00 bought by 
the assembly in 4 hours. 

Mr. Winternitz donated the services of his entire or- 
ganization to the Chicago Candy Club and he also spent 
many hours of his time to make the bond sale an out- 
standing patriotic affair of the nation. 

In appreciation of Mr. Newman’s and Mr. Winternitz’s 
cooperation the Chicago Candy Club felt it an honor to 
present them with the certificates of award. 

The war bond chairman Mr. Rolfe Lobell was _pre- 
sented with a traveling case by the entire candy club for 
his magnificent managemen of the entire affair. 

The speaker of the evening was Mr. Phil Gott of the 
National Confectioner’s Association who delivered an in- 
spiring talk on the candy industry during war times and 
the job of the salesman during and after the war. 

Another long, time friend of the Chicago Candy Club 
was called upon to address the group and as always Mr. 
Pete Trent of the Schutter Candy Company obliged. Mr. 
Trent congratulated the entire membership on its out- 
standing work to bring about a better understanding and 
cooperation between the factory and the jobber and again 
congratulated the club on its war bond sale which he <-" ” 
up to date has not been exceeded by any other group in 
the candy industry. 
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Candy on the Air 


The Association of Manufacturers of Confectionery 
and Chocolate, New York City, announces through its 
secretary, Wm. C. Kimberly, that the Association has 
prepared two brochures on candy which will be used to 
tie-in wiih the radio program, over Station WOR, Jersey 
City, that will go on the air very.soon with Dr. Walter 
H. Eddy, nutritionist on the Food, Home Forum Hour. 


Oblander Promoted at Bunte Brothers 


Herbert F. Oblander, who has been purchasing agent 
of Bunte Brothers for several years, has just been made 
assistant general manager. Mr. Oblander has been with 
the company since 1920. He will continue his duties as 


Mr. Herbert F. Ob- 
lander was just ap- 
pointed assistant 
general manager of 
Bunte Brothers. 


purchasing agent along with his new duties as assistant 
general manager. 


Cochran Heads Reymer 


George J. Cochran, who 
has been with the com- 
pany for the past 10 years, 
has been elected president 
of Reymer & Bros., Pitts- 
burgh candy manufac- 
turer. 


Council Radio Program Continues 

The Council on Candy as Food in the War Effort, an 
organization sponsored by the National Confectioners’ 
Association, has renewed its contract with the National 
Broadcasting Company for the continuance of the radio 
program, “Washington Reports on Rationing.” for a 
further 13-week period, extending from November 7. 
1943 through February 6, 1944. 

“Washington Reports on Rationing” is a 15-minute 
radio program aired over the NBC network from Wash- 
ington every Sunday afternoon at 3:00 o’clock, EWT. The 
host-commentator is Ernest K. Lindley, Washington editor 
of Newsreel magazine. The program features prominent 
Washington personalities, together with a rationing ques- 
tion and answer period. 
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‘De WEEKS 
of radio broadcasting 
by the candy industry” 


THIS IS AN ADVERTISEMENT WHICH 
SOLICITS THE FURTHER SUPPORT OF 
THE DEFENDERS AND FRIENDS OF CANDY. 


NATIONAL CONFECTIONERS’ ASSOCIATION to 


tena all you friends of candy, manufac- 


turers, suppliers, jobbers, retailers, brok- 
ers, salesmen, take a moment to read this 


unorthodox advertisement. 


But first . .. we wish to thank you for hav- 
ing made possible a proud achievement in 
industry unity! With your cooperation, the 
financing of fifty-two weeks of Sunday Public 
Service Broadcasting has been made possible. 
Your program, “WASHINGTON REPORTS 
ON RATIONING,” will be on NBC every 
Sunday (3:00 p.m. Eastern War Time; 2:00 
p.m. Central War Time) until Sunday, Febru- 
ary 6, 1944. 


For fifty-two successive weeks our amazingly 
large body of listeners will have been told, 
. . For Our Fight- 


“Candy Is An Energy Food . 
ers, Our Defense Workers, Our Civilians.’ 

In addition to our Sunday broadcasts much 
important material on “Candy, as an Energy 
Food and a Fighting Food,” has been dis- 


tributed in thousands of brochures by the 


THE COUNCIL ON CANDY AS 


nutritionists, home economists, dietitians and 


prominent men in public life. 


So far so good, but by no means good 
enough! For now, if ever, is the time to en- 
large the scope of our activities in the cause 
of candy, to challenge idle and inaccurate 
statements about candy, to raise the stature 
of candy as an energy food, essential to the 
American Way of Life; not a luxury, not 
harmful, but supplementary to right eating. 

That further need of proving the case of 
candy is the reason for this advertisement 
which asks the Friends and the Defenders of 
Candy for further support and guick support in 
exploiting a comprehensive, well-rounded candy 
educational program embracing, in addition 
to radio, other media of public information. 

Surely there is a need of that! That is why 
we count on all of you, and all of those that 
you can rally to the Cause of Candy. Make 


checks payable to— 


FOOD IN THE WAR EFFORT 


OF THE 
NATIONAL CONFECTIONERS’ ASSOCIATION 


ONE NO. LA SALLE STREET, CHICAGO, ILLINOIS 


for October, 1943 








* TO NESTLE’ SicuU 


A Statement of 


In the Face of Current Shoriée 


ee ee ae 


HOCOLATE and Cocoa are highly concentrated, quick energy foods. Since Pearl Harbor 
war uses for them have increased tremendously to this extent—that if the entire Chocolate 
Industry were able to operate at capacity, it would be unable to satisfy both Government 
and regular consumer demands. 
Chocolate fights with our Forces around the world: 


ARMED FORCES 
U. S. Army Emergency Ration D consists of three 4-0z. Chocolate bars. 
U. S. Army Field Ration I’, originally known as the Parachute Ration, contains a 2-oz. bar of 
Chocolate. 
U. S. Army Field Ration C contains a 11% oz. package of Cocoa Beverage Powder. 
Other special purpose U. S. Army Rations containing Chocolate or Cocoa are: 
The Jungle Ration 
The Mountain Ration 
The Bail-Out Ration 
The 5-In-1 Ration 
The 10-In-1 Ration 
The Naval Aircraft and Lifecraft Ration contains Ration D Chocolate bars. 
Cocoa Beverage Powder provides an easily prepared Chocolate drink on Naval vessels with 
limited galley facilities. 
Breakfast Cocoa is served to Soldiers, Sailors and Marines as part of our program to make the 
American Fighting Men the best fed in the world. 


Chocolate bars, Hot Chocolate and Chocolate Flavored Drinks by the millions boost the morale 
of our Soldiers, Sailors, and Marines at Post Exchanges and Ships Service Stores all over the globe. 


And, the U.S.O. distributes Chocolate Bars and Hot Chocolate in large amounts to our .. 
Fighting Men. 
RED CROSS a 
Chocolate and Cocoa in large quantities are distributed by the Red Cross to American boys tril 
who are sick, wounded, or Prisoners of War. 
LEND-LEASE pul 


“Food Fights For Freedom.” Chocolate Bars and Cocoa are a part of many Lend-Lease shipments. 
MARITIME COMMISSION 
Chocolate Bars are a part of the Emergency Rations carried in Life Boats of our Merchant Marine. 
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E’shCUS TOMER S . 


Company Policy 


oriées of Chocolate and Cocoa 


KK—<XK— 


arbor You understand, of course, that Chocolate to the Armed Forces is ex-quota. Our 
olate difficulty lies in the fact that ex-quota business has become so large that at 
ment present, and possibly in the future, it will be larger than our capacity to produce, 


on top of the civilian quota. 

We can, however, foresee other problems which may reduce: our output—man- 
power is and will continue to be a bottle neck. Repair parts, factory supplies and 
containers are progressively difficult to obtain. All of these facts add up to one 
thing—civilian supplies of Nestle’s Chocolate and Cocoa products will be short. 

It is most difficult for us not to be able to answer, the call of our regular cus- 
tomers for more merchandise. It would be more difficult to answer our conscience 
if we did not supply our men in the Armed Forces with their complete requirements. 

To the best of our knowledge we have executed a larger percentage of Govern- 
ment business, in proportion to our total sales, than anyone in the industry. We 
intend to maintain this record until victory is won, not only because it is our 
patriotic duty, but because we want to do more than is required of us, as much 
more as is humanly possible. 


Weare sure that, understanding this, you will agree with our policy which is twofold— 


1—The requirements of the Armed Forces come first. 

2—The balance of Nestle’s Chocolate and Cocoa available after these requirements will be dis- 
tributed equitably to our customers. Each customer will receive a share in proportion to his 1941 
purchases. 


LAMONT, CORLISS & COMPANY 


60 HUDSON STREET, NEW YORK, N. Y. 


for October, 1943 page 27 














THE INDUSTRY'S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Assorted 5-10-15-25c 


CODE 10A43 


Molasses Peanut Butter Kisses— 
6 Pieces—5c 
(Purchased in a Railroad Depot, 
Chicago, IIl.) 

Appearance of Package: Good. 

Size: Good. 

Box: Folding, printed in orange and 
brown. Six pieces wrapped in brown 
wax paper. 

Color: Good. 

Texture: Tough. 

Flavor: Fair. 

Remarks: Wrappers should be checked 
as they stuck to the pieces. Suggest 
a paper with more wax be used, also 
more peanut butter be used as pieces 
lacked a good peanut butter taste. 


CODE 10B43 


Assorted Fruit Drops—1 2 ozs.—5c 





(Purchased in a railroad depot, 
Chicago, Ill.) 

Appearance of Package: Good. 

Size: Good. 

Box: Folding, printed in orange, blue, 
yellow and green. 

Colors: Good. 

Texture: Good. 

Flavors: Good. 

Remarks: The best package of drops 
that the Clinic has examined this 
year. 


CODE 10C43 


Assorted Hard Candy Squares— 
1 oz.—5c 
(Purchased in a grocery store, 
Chicago, III.) 

Appearance of Package: Fair; Plain 
cellulose bag, printed paper slip in- 
side. 

Colors: Good. 
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Texture: Good. 

Flavers: Fair. 

Remarks: Appearance of package is 
not up to standard of other 5c pack- 
age’s of this kind. Suggest flavors 
be checked as they are not up to the 
standard used in this type of candy. 


CODE 10D43 
Spiced Opera Drops—1 oz.—5c 
(Purchased in a retail candy store, 
Se. Louis, Mo.) 
Appearance of Package: Good. 
Wrapper: Printed cellulose bag, printed 
in yellow and blue. 
Colors: Good. 
Texture: Good. 
Flavors: Good. 
Remarks: A neat and attractive 5c 
package of spiced opera drops. 


CODE 10E43 


Peppermint Hard Candy Twists 
12 Sticks—15c 
(Purchased in a railroad depot, 
Chicago, III.) 
Appearance of Package: Good. Plain 
cellulose wrapper, printed paper slip 
inside, tied with cellulose lavender 

ribbon. 

Size: Good, 

Twists: 
Color of Stripe: Good. 
Workmanship: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: A very good package of hard 
candy twists. The best that the 
Clinic has examined this year. 


CODE 10F43 
Butterscotch—1 5% ozs.—5c 


(Purchased in a railroad depot, 
Chicago, IIl.) 





Pachages 


Appearance of Package: Good. 

Box: Folding, printed in plaid design 
in red, green and yellow. 
Ten pieces wrapped in printed wax 
paper wrappers. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: The best 5c Butterscotch 
package of its kind on the market. 


CODE 10G43 
Assorted Toffees—6 ozs.—25c 
(Purchased in a chain drug store, 

Chicago, Il.) 

Appearance of Package: Good 

Size: Good. 

Box: Folding, printed in red and gray, 
cellulose window. 

Pieces are wrapped in assorted col 
ored papers, 

Toffee: 

Colors: Good. 
Texture: Good. 
Flavors: Good. 

Remarks: This company makes the 
best toffees of any that the Clinic has 
examined in some time. The pack- 
age is good looking and it should 
be a good seller at 25c. 


CODE 10H43 


Milk Chocolate Almond Squares 
5 1/5 ozs.—29c 
(Purchased in a chain drug store, 
Chicago, III.) 
Appearance of Package: Good. Printed 
cellulose- bag. 

Size: Good. 
Chocolate squares are wrapped in 
paper wrappers—25 pieces. 

Color: Good. 

Texture: Good. 

Moulding: Good. 
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THE FRONT PAGE NAME IN SWEETEN 


ERS 





Reg. U. S. Pat. Off. 


Twice as Sweet... Thrice as Fluid 
as Ordinary Corn Syrup 


( am » 


SOY BEAN 
PRODUCTS 





**“SWEETOSE” Reg. Trade Mark for Staley’s Enzyme Converted Corn Syrup 


Sweetose 





“SWEETOSE” is a sweetening agent with high quality characteristics 
all its own. Twice as sweet, thrice as fluid as ordinary corn syrup, 
“SWEETOSE” is economical, easy-to-use, accentuates flavor, mixes 
readily. But today, there’s a penalty for being too good! Because of 
war-time conditions, ‘‘SWEETOSE” must do unlimited good on a limited 
scale. Distribution, even to the direct war effort and essential civilian 
activities, cannot be unlimited. That is today’s penalty for being too good! 


A. E. STALEY MANUFACTURING COMPANY 


DECATUR ILLINOIS 





* 





* * * * * * * * 


F1RST CHOICE 


FOR FINER JELLY CANDIES 
EXCHANGE CITRUS PECTIN 


FIRST CHOICE FOR QUALITY: Jelly candies made with 
EXCHANGE Citrus Pectin are famous for their eating quality 
—freshness, flavor, and brilliant clarity—whether made cast 
or slab, 

Feature them in all your packs and assortments. 


They have a superior quality your customers recognize. 


The boys in our armed forces are eager for those tangy, fruit 
flavored Pectin Candies too. 


FIRST CHOICE FOR PROFITS: excuance Citrus Pectin 
Candy cuts production time—sets and is ready for “sanding” 
in a few hours—packs easily in bulk. With EXCHANGE per- 
fected formulas, you can be sure of a good batch—and 
good profits. 


Confectioners everywhere are featur- Fe 
ing Jelly Candy made with EXCHANGE | Exclpat ge 
( &> 


Citrus Pectin. It’s a proven way to ste . , z 
- 7 ° Products Department, Ontario, California 





Jiang | Copyright, 1943, California Fruit G Products Departmest 


for October, 1943 





CALIFORNIA FRUIT GROWERS EXCHANGE 





















up sales and increase profits, Try it! 
C IT ~ U S 189 W. MADISON ST., CHICAGO * 99 HUDSON ST., NEW YORK 
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Taste: Good. 

Remarks: The best milk chocolate 
piece of its kind that the Clinic has 
examined this year. A neat and at- 
tractive package. 


CODE 10143 
Light Nougat Bar—1% ozs.—5c 
(Purchased in New York, N. Y.) 

Appearance of Bar: Good. Glassine 
wrapper printed in red, white and 
blue. 

Size: Good. 

Coating: Dark: Fair. 

Center: 

Color: Good. 

Texture: Good. 

Taste: Fair. 

Remarks: Bar is not up to the quality 
of other bars of this type manu- 
factured by this company. 
Ingredients printed on wrapper stated 
walnuts were in the bar. We could 
not find any walnuts in the bar. 


CODE 10J43 


Turned Hard Candy Squares— 
2 ozs.—5c 
(Purchased in a candy store, 


New York, N. Y. 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Plain cellulose, printed paper 
seal inside. 

Color: Good. 

Texture: Too hard. 

Flavor: Could not identify. 

Remarks: Not a good eating bar. 
Printed seal had stuck so tight to the 
candy that you could not remove it. 


CODE 10K43 
Assorted Home Made Candies— 
Y2 lb.—38c 
(Purchased in a Retail Store, 
New York, N. Y.) 
Sold in Bulk: 
Contents: 
Cocoanut Brittle: Good. 
Jelly Square: Good. 
Caramels: Good. 
Assorted Hard Candies, wrapped in 
cellulose: Good. 
Almond Paste: Good. 

Remarks: Well made and good eating. 
Candy is some of the best of its kind 
that the Clinic has examined this 
year, 


























BUSINESS SUCCESS 


@ Your business success depends upon the 
soundness of your decisions. To make de- 
cisions intelligently, you must first have 
correct and full information. 


@ As a busy executive, you cannot know 
all that is going on outside your own busi- 
ness from personal observation and study. 
Keep up with what is going on in sugar 
by calling or writing 


B. W. DYER & COMPANY 


Sugar Economists & Brokers 
120 Wall Street, New York, 5, N.Y. Phone WH. 4.8800 


Cable: DYEREYD, N. Y. 


























J. C. Ferguson Mfg. Works, Inc. 


130-140 Ernest Street 
Providence, R.1., U.S.A. 
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« « 
-Leeithin- 

Patent |,781,672 is now void and the use of Lecithin 

in Chocolate is without any Patent restrictions. 


"Due to the shortage of shipping containers we are 
unable to ship in quantities of less than 100 lbs." 


Our price and quality are right. 














CODE 10L43 


Assorted Home Made Candies— 
4 ozs.—20c 
(Purchased in Retail candy store, 
Rockville Centre, N. Y.) 
Sold in Bulk: 
Contents: 
Peanuts Chews half dipped in choco- 
late: Fair. 
Cashew Chews half dipped in Choco- 
late: Good. 
Pecan Chews half dipped in choco- 
late: Good. 
Vanilla Fudge: Not a good eating 


fudge. 

Chocolate dipped Molasses Planta- 
tion: Fair. 

Chocolate dipped vanilla caramel: 
Fair. 


Remarks: Candy is not up to the stand- 
ard of this priced candy. Peanut and 
cashew pieces would taste better if 
the nuts were slightly salted. Very 
cheap piece of fudge. 


CODE 10M43 


Assorted Chocolates and Home 
Made Candies—2 lb.—36c 
(Purchased in a Retail store, 

New York, N. Y.) 
Sold From the Case 
Chocolates: Light and Dark. 
Colors: Good. 
Gloss: Fair. 
Strings: Fair. 
Taste: Good. 
Light Coated Centers: 
Molasses Peanut Butter Stick: Good. 
Nut Chip: Good. 
Chocolate Nut Caramel: Good. 
Vanilla Nut Caramel: Good. 
Chocolate Nut Fudge: Good. 
Vanilla Raisin Fudge: Good. 
Chocolate Fudge Pecan Roll (Wrap- 
ped in wax paper): Good. 
Dark Coated Centers: 
Nut Taffy: Fair. 
Orange Cream: Fair. 
Molasses Coconut: Good. 
Vanilla Cream: Very hard. 

Coconut Bonbon: Jacket very hard. 
Vanilla Nougat Pecan Roll: Good. 
Remarks: The fudge and nougat are 
cut too large. Suggest the coconut 
bonbons, vanilla Cream and nut taffy 
be checked up as they are not up to 

standard. 


CODE 10N43 


Assorted Chocolates and Home 
Mades—!2 lb.—4lc 
(Purchased in a Retail store, 
New York, N. Y.) 
Sold In Bulk From Case 
Coating: Dark. 
Color: Good. 
Gloss: Fair. 
Strings: Fair. 
Taste: Fair. 
Dark Coated Centers: 
Caramallow: Good. 
Chocolate Paste: Good. 
Pecan Top Maple Cream: Good. 
Vanilla Caramel: Good. 
Green Paste: Fair. 
Vanilla Cream: Good. 
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MAKE BR 


SEND FOR INFORMATION 
AND SAMPLES 
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Soured 
by 


LEMON SCARCITY? 
_/ 














Forget it —Turn to 
FRUTAL LEMON OIL 5-FOLD 


Scores of candy manufacturers 
using this fine FRUTAL Flavoring 
report excellent results, worthwhile 
savings and remarkably long last- 
ing flavor. ° Especially suited to 


the flavoring of your gum jellies. 


® Shall we send you a sample? 


* * 


POLAKS <2eclae WORKS. 


36-14 35th STREET LONG ISLAND CITY, N. Y. 
CHICAGO © LOS ANGELES © SAN FRANCISCO © ST. LOUIS 
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Undipped Pieces: 

Pecan Croquettes—bottom dipped in 
chocolate: Good. 

Cashew Croquettes: Good. 

Pecan Nougat Slice: Good. 

Pecan Caramallow: Good. 

Asscrtment: Good. 

Remarks: Candy is well made and 
good eating. Green paste piece had 
entirely too much almond flavor also 
too much-color. 


CODE 10P43 
Assorted Home Made Candies— 
1 Ib.—60c 
(Purchased in a retail candy store, 
New York, N. Y.) 

Appearance of Package: Good. 

Box: One layer type, white printed in 
red, green, blue and black. Brown 
paper wrapper, brown seal on ends. 

Appearance of Package on Opening: 
Good. 

Coating: Light and dark. 
Colors: Good. 

Gloss: Fair. 
Taste: Good. 
Strings: Fair. 

Contents: 

Light Coated Centers: 

Maple Cream: Good. 
Caramallow: Good. 

Caramel and Molasses: Good, 
Coconut Paste, Almond Top: 
Cordial Cherry: Good. 
Caramel Coconut Roll: See Remarks. 
Vanilla and vanilla nut caramels: 
See remarks. (cellulose wrapped) 
Chocolate Nut Caramels: Good. 
Vanilla Pecan Nougat Roll: Good. 
Vanilla Pecan Fudge Roll: Good. 

Dark Coated Centers: 

Raspberry Cream: 
Chip: Good. 
Maple Walnut Cream: Fair. 
Vanilla Coconut Paste: Good. 
Chocolate Cream: Good. 
Jelly Marshmallow: 

Uncoated Pieces: 
Butter Crunch, cellulose wrapped: 

Good. 

Assortment: Good. 

Remarks: Vanilla and vanilla nut cara- 
mels were stuck to the cups. Sug- 
gest wax cups be used. The same 
can be said about the caramel coco- 
nut roll. Candy is of good quality 


Good. 


Good. 


Good. 


and is well made, 


Today, Eppelsheimer 
& Co. is doing a war 
| job. Tomorrow—molds 
| for CANDY MAKERS. 











Freaisuzuea aCe. 


34 HUBERT ST. NEW YORK 13, NY. 





CODE 10Q43 

Assorted Chocolates—1 lb.—70c 

(Sent in for special analysis No. 4410 

Appearance of Box: Good. 

Box: Extension type, vase of flowers 
printed in red, blue, green and light 
pink, glassine wrapper. 

Appearance of Box on Opening: Good. 

Coating: Dark. 

Color: Good. 
Gloss: Fair. 
Strings: Fair. 
Taste: Fair. 

Centers: 

Fruit Paste: Fair. 

Taffy: Tough. 

Hard Candy Fruit Blossom: Fair. 
Nut Taffy: Good. 

Molasses Sticks: Too hard. 
Vanilla Pecan Cream: Good. 
Maple Nut Cream: Good. 

Lemon Cream: Good. 

Assortment: Too small. 

Remarks: Coating is not up to the 
standard of this priced chocolates. 
Also pieces are dipped too thin. Box 
contained too many creams. Some 
of the pieces need checking up as 
they were only fair. Dipping was 
carelessly done even for machine dip- 
ping. 

CODE 10R43 

Assorted Chocolates—1 lb.—$1.00 

(Sent in for special analysis No. 4412) 

Appearance of Box: Good. 

Box: Extension type, plaid design in 
dark and light green, lavender, red, 
name in gold embossed tied with 
yellow ribbon, glassine wrapper. 

Appearance of Box on Opening: Good. 

Coatings: Light and dark. 

Colors: Good. 
Gloss: Fair. 
Strings: Poor. 
Taste: Fair. 

Light Chocolate Coated Centers: 
Double Pecans: Good. 
Walnuts: Good. 

Nut Taffy: Good. 

Dark Coated Centers: 
Vanilla Walnut Creams: 
Dark Cream: 

flavor. 
Nougat: 


Good. 
Could not identify 


Poor. 


Nut and Fruit Paste: Good. 
Lemon Cream: 


Good. 


Ribbons 
dress up your 


Candy Boxes 
For 
QUALITY and ECONOMY 


We recommend our Welded-Edge Ribbons 
All Widths and Colors 
Immediate Deliveries 
Samples and quotations upon request. 
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CORPORATION 


79 Madison Ave., New York City 














Imitation 


MAPLE 


ESSENCE A 


ty 
ews ~ maple which so 
TA closely dupli- 
cates the genu- 

; ine that it chal- 

ability to detect a 
This Lueders flavor 


We have suc- 
ceeded in blend- 
gi an imitation 


lenges one’s 
difference. 
positively identifies itself as 
maple. 

This maple flavor is economical 
—four ounces being sufficient 
to flavor 100 pounds of fondant. 
Also, 
making it very stable and suit- 
able for hard candies. 

You will agree. 


it is heat resistant—thus 


once you have 
tried it, that Lued- 
ers new IMITA- 
TION MAPLE 
ESSENCE A will 


vitalize your 





Ficnts. 
be “for freedom .| 4 
maple candies. 


Established 1885 


George 


Lueders 


& Co. 


427-29 Washington Street 
New York 


CHICAGO SAN FRANCISCO 
510 N. Dearborn Street 56 Main Street 


MONTREAL, CANADA, 36! Place Royale 
Repr. in Philadelphia and St. Louis 











Hard Candy Blossom: Good. 

Dark Nut Cream: Could not identify 
flavor. 

Taffy: Very tough. 

Cordial Cherries: 

Panned Almonds: 


Good. 


Good. See Re- 


marks. 
Asscrtment: Too small. 
Remarks: Box contained too many 
creams. Flavors need checking up. 


Coating is not in the dollar class. 
Very cheap piece of nougat, poorly 
made. 


CODE 10843 


Assoried Chocolates and Candies 
—1 lb.—$1.00 

(Sent in for special analysis No. 4413) 

Appearance cf Package: 


Good. 
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Box: Extension type, yellow name and 
banner embossed in gold, tied with 
a yellow ribbon, glassine wrapper. 

Appearance of Box on Opening: Good. 

Coating: Milk Chocolate: Good. 
Color: Good, 

Gloss: Fair. 
Strings: Fair. 
Taste: Good. 

Centers: 

Dark Cream and Pecans: Fair. 
Vanilla Walnut Creams: Good. 
Maple Walnut Creams: Good. 
Fruit and Nut Paste: Good. 
Hard Candy Blossom: Good. 
Nut Taffy: Good. 

Lemon Cream: Fair. 

Nut Nougat: Good. 

Vanilla Nut Caramel: Good. 
Cordial Cherries: Good. 
Pecans: Good. 

Walnuts: Good. 


Panned Almonds: Good. But a poor 


finish. 
Assortment: Fair. 
Remarks: Chocolates are not up to 


standard of quality of dollar choco- 
lates. Coating is too thin and many 
centers are cheaply made. Machine 
dipping is carelessly done. These 
pieces look like. 39c machine dipped 


chocolates. The cheapest nougat 


that the Clinic has examined in a 
long time. Box contained too many 
creams. 


Suggest dipping and some of the 
centers be carefully looked over, 


—_ - 


is a necessity in chocolate to insure your 
candies uniform appearance and degree of 
goodness. Merckens Chocolate Coatings may 
always be depended upon for the same high 
quality you have come to expect of them. 


BRANCHES: Boston 9, Mass.: 131 State Street 
New York 17, N. Y.: 250 East 43rd Street 
los Angeles 5, Calif: 3442 West 8th Street 


AGENCIES: Chicago 3, Ill.: Handler & Merckens, Inc., 
110 South Dearborn Street 
Utah: W. H. Bintz Company 
Western Bakers Supply Company 


Salt Lake City, 
Denver, Colo.: 
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CODE 10T43 
Chocolate Fruit and Nuts—1 lb.— 
$1.25 
(Sent in for special analysis No. 4411) 

Appearance of Bar: Good. 

Box: Extension type, buff color printed 
fruits and nuts in colors, name in 
red. Tied with blue ribbon, glas- 
sine wrapper. 

Appearance of Box on Opening: Good 

Coatings: Light and dark, 

Color: Good. 
Gloss: Fair. 
Strings: Plain. 
Taste: Fair. 


—_ FLAVORS» DREYER 
S| Concentrated Imitation 


FOR HARD CANDY 


$1 50 pound 


Write for Samples and 
Catalogue C S 


PR. DREYER IN 


119 WEST [9thST., NEW YORK,NY. 
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Light Coated Centers: 
Nut Taffy: Good. 
Double Pecans: Good. 
Triple Almonds: Good. 
Walnuts: Good. 
Dark Coated Centers: 
Nut nougat: Fair. 
Vanilla Walnut Cream: Good. 
Jelly: Could not identify flavor. 
a good jelly. 
Cordial Cherries: Good. 
Vanilla Nut Caramel: Fair. 
Prune Paste: Good. 
Panned Almonds: 
marks, 
Assortment: Fair. 
Remarks: Suggest that the nougat be 
checked as it is not a good tasting 
or eating nougat at this price. Very 
cheap jelly to put with a box of 
this type and lacked flavor. Nut 
caramel is tough and stuck to the 
teeth. “Finish” of panned almonds 
was very poorly done. 


CODE 8S43 
Assorted Jellies—5c—1% ozs. 


(Purchased in a cigar store, New 
York, N. Y.) 

Appearance of Package: Ten pieces on 
a card board, printed cellulose wrap- 
per. 

Color: Good. 

Texture: Good. 

Flavors: Fair. Sanded. 

Remarks: A good eating jelly but 
flavors are not up to standard. 


Not 


Good. See Re- 





—— 
—___. 
— _ 
—_—_—— —— 
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MERCKENS CHOCOLATE CO. INC. 


Seventh and Jersey Streets, Buffalo, New York 
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CHICAGOS FASTEST 
GROWING GEAR PLANT 


INDUSTRIAL GEAR MFG. CO. 


4531 VAN BUREN STREET CHICAGO, 24 ILLINOIS 











SMOOTH 
UNIFORM 
DEPENDABLE 
COATINGS 








HOOTON 


CHOCOLATE COATINGS 


HOOTON CHOCOLATE COMPANY 
NEWARK. NEW JERSEY>* EST, 1897 
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CONFECTIONERS’ BRIEFS 


Tootsie V-M Campaign Started 





The Sweets Company of America has launched an 
advertising campaign in New England and New York 
newspapers for its new “Tootsie V-M,” the new vitamin- 
mineral milk fortifier, according to a recent announce- 
ment. 


Column Smasher 


The Curtiss Candy Co. has offered a trophy to the 
1943 winner in the local “Smash the 7th Column” cam- 
paign, sponsored by the Chicago Junior Association of 
Commerce, it was announced recently. The trophy will 
be awarded the Chicago area firm making the best safety 
record this year. Curtiss won the award last year which 
was presented by an insurance company. 


Heavy Fire Loss at Crescent 


The Crescent Nut & Chocolate Co., in Philadelphia, 
was ravaged by fire recently with a loss of nearly 50,000 
pounds of sugar and more than 500,000 pounds of peanuts. 
Total damage was estimated at almost $200,000. The 
firm manufactures peanut butter for the armed forces. 


Haug, Collins Active in War Fund Drive 
John T. Collins, head of the New York sales office of 


the Automatic Canteen Corp., has been appointed chair- 
man of the confectionery group of the New York Com- 
mittee of the National War Fund. Charles Haug, presi- 
dent of Mason, Au & Magenheimer confectionery manu- 
facturing Company, of Brooklyn, is co-chairman of the 
candy group. 


Whitman Executive Loses Son 


First Lieutenant Wm. S. Doughten, Jr., son of Wm. S. 
Doughten, vice president of the Stephen F. Whitman & 
Sons, Inc., candy company, Philadelphia, was killed in 
action in Sicily. 


Hershey Celebrates 86th Birthday 


M. S. Hershey, founder of the Hershey Chocolate Co., 
largest chocolate manufacturing company in the world, 
celebrated his 86th birthday recently by working as usual. 


SAVE TIME 


_.. With SPECIAL PACKAGING “ 


EQUIPMENT and METHODS 


Our experienced engineering staff can 


now give your needs the time and hard 
thinking they deserve. 


Research-Design-Construction-Development. 


F. R. SCHMITT & SON 


31-49 TWELFTH ST.,.LONG ISLAND CITY, N. Y. 
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667 Washington Street 


\ Imitation Rum Flavor P&S 


(West Indies Type) 


An entirely new. full-bodied, tangy flavor... 
Requires NO Citric Acid! 


Candies flavored with it will make new : I 
friends for you! Send for sample today! af 


POLAK & SCHWARZ, Inc. 


New York (4, N. Y. 























Sierra Gets Treasury “T” Flag 


The Sierra Candy Co., San Francisco, has been awarded 
the Treasury “T” flag. Over 90 per cent of Sierra em- 
ployees are now participating in the payroll savings plan. 


Candy Mart, Inc., Adopts Insurance 


A Providence, R. I., candy manufacturer and retailer. 
Candy Mart, Inc., has adopted a group insurance pro- 
gram for all of its employes. There will be no cost to 
the employes for the participation in this program. 


Clinton Brown Joins Hicks Staff 
Clinton Brown has been appointed an account executive 
on the staff of Jos. W. Hicks, public relations and in- 


dustrial relations counsel, Chicago, according to an an- 
nouncement made recently. 


A Sweet Little Meal 


The last word in concentrated foods—candy with the 
flaver and nutrient value of an entire meal—has been 
introduced by Joe Franklin Myers Industries, Dallas, 
Tex. “Do-Rations”’, vitamin-candy nibs, are packed in 
six compartments of a 14-0z. package. Included in the 
package are cellophane-wrapped candies with pea soup, 
frankfurter, cheese and cracker, pound cake, coffee and 
nut flavors. How they are made is a trade secret but 
ingredients include glucose, dextrose, sugar, pecans, 
coffee, true and imitation flavors, cheese, vitamins, 
A, B,, Bs, Bg and C, niacin, pantothenic acid, calcium, 
iron and U. S. certified colors. 
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Ceilings on Tree Nuts 

Ceiling prices will be established in the near future on 
all varieties of edible tree nuts, both shelled and in the 
shell, the OPA announced recently. The prices, to be 
set at all levels from the grower to the commercial user 
and individual ultimate consumer, will represent about a 
10 cents per pound reduction under present prices of 
shelled nuts but will be above those prices of 1942. 
Examples on orchard run, unprocessed nuts are: Walnuts, 
$475.50 a ton; almonds, $680 a ton; filberts, $440 a ton: 
pecans, seedlings, $360 a ton; pecans, improved, $468 
a ton. 


Sicilians Prefer Sugar to Bombs 


A reporter writing in the New York Herald Tribune 
says that the Allied invading forces were constantly 
swamped by groups of Sicilians begging for food and 
especially something sweet. They asked most often for 
chocolate. When American canned “C” rations were 
passed out to them, they were like kids at Christmas, as 
they opened the cans and found they contained lumps 
of sugar, pieces of hard candy, soluble coffee, biscuits 
and hash. “They ate and begged for more.” 


Louisiana Canes Nearly All New 

More than 97 percent of the acreage devoted to grow- 
ing cane for sugar production in Louisiana in 1942 grew 
disease-tolerant varieties bred and developed by plant 
specialists of the U. S. Department of Agriculture, or 
varieties that they introduced and selected for use in 
that region. Years ago, mosaic disease practically ruined 
the business of the growers in the “Sugar Bowl,” but the 
Department’s work gave it a new lease on life, and since 
then the improvements have continued. 
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PRODUCE 
AND 
CONSERVE 





FOOD 


is a War Weapon! 


Every American can 
help our soldiers speed 
the victory by re- 
specting food for 
what it is—a vital 
war weapon. Help 
produce and conserve 
food—America’s sup- 
ply is short. Don’t 
overbuy. Don’t waste 
Share it—play 








it! Make every ounce count. 
square! 

In a ceaseless “battle of production” P & F is 
striving to do more than its share in producing 
corn syrups and starches, “war weapon foods.” 
Join us in the U. S. War Food Administration’s 
effort to “Produce and Conserve, Share and Play 
Square.” 

















CITRIC ACID 


TARTARIC ACID 


CREAM OF TARTAR 


SODIUM CITRATE 


EST. 1849 


Manufacturing Chemists 


CHAS. PFIZER & CO., 


81 MAIDEN LANE, NEW YORK, N. Y. 


INC. 


444 W. GRAND AVE., CHICAGO, ILi. 
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SUPPLY TRADE NEWS 


Magnus Porirait to Board of Trade 





The presentation of the portrait of Mr. Percy C. 
Magnus, to the New York Board of Trade, was made at 
the Waldorf-Astoria hotel in September. Mr. Magnus is 
currently the chairman of the board of the New York 
Board of Trade. He is president of Magnus Mabee & 
Reynard, Inc. 


Jack Hillary in High Post 


Mr. Don S. Greer, reporiing on a letter received from 
Mr. Jack Hillary, one of the principals with Mr. Frank 
Cornwell in the firm of Bramigk & Company Ltd., Lon- 
don, who were the European sales representatives of J. 
W. Greer Co., quotes: “Mr. Hillary went to North Africa 
during the campaign there and was with the British First 
Army. At that time he was a Colonel. Last March, he 
was promoted to the rank of Brigadier General and is 
Director of Labor, both military and civil in the entire 
Egyptian theater of war. He controls in all, skilled and 
unskilled, nearly 400,000, some of whom work for the 
American Volunteer Services. He is in excellent health 
and enjoys his work tremendously. Brigadier Gen. Hil- 
lary’s partner, Frank Cornwell, is now a Major and is 
connected with the British War Office.” 


California Almond Crop News 


Although the almond has always been a_ popular 
favorite in candies, confectioners are showing particular 


| interest in the California almond crop this year, due to 


limited importation of nuts, an all-time high consumer 
demand and negligible carry-overs. The 1943 crop is 
reported somewhat smaller than the 1942 crop but the 
almonds are very large and of very fine quality. The 
California Almond Growers Exchange, who market al- 
monds under the Blue Diamond brand, have a number 
of special packs—keyed to the requirements of quality 
candy makers. 


Dreyer President IIl 
Mr. Fred C. Theile, president of P. R. Dreyer Inc., New 


York importers and specialists in essential oils and aro- 
matic chemicals, has been ill recently but is now respond- 
ing satisfactory to treatment according to a recent letter 
from the company. 


VANILLIN 


Wf A LIGNIN VANILLIN. C. P. 


A Finer Vanillin of Exquisite Aroma. 


A NATURAL SOURCE Vanillin originated 
and manufactured in the United States. 


AROMATIC CHEMICALS AND ESSENTIAL 
OILS FOR FLAVORING PURPOSES. 


AROMATICS DIVISION 
GENERAL DRUG COMPANY 


644 Pacific St., Brooklyn, N. Y. 


9 S. Clinton St., Chicago 
1019 Elliott St., W., Windsor, Ont. 


















Interior of Factory 


WISCONSIN, U. S. A. 
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The presentation of the Army-Navy “E” flag to Armour Company. 
Left to Right: B. J. Bathel, principal procurement specialist of the 
Dairy Products on Chicago QMC depot: Bill Ring. station KWTO; 
Lt. Hassinger, Navy's public relations office, Kansas City: Hon. 
M. T. Bennett, Member U. S. Congress; Lt. Comm. D. J. Williams, 
Senicr Naval advisor, Kansas City office; R. L. Cleveland. Mgr, 
Armour creamery, Springfield, Mo.; Sgt. Earl D. Ashley. Army air 
corps: Margie Everetts: Mrs. Helen Gardner, and Earl Young 
representing Armour creameries; Capt. K. V. Klaus, Veterinary 
corps; Ensign McGrew, Navy public relations office. Kansas City; 
D. J. Purcell. 


Funsten Wins Election 

Eugene Funsten of St. Louis, was elected president 
of the Pecan Shellers organization, recently formed at 
Montgomery, Alabama; Julius Seligman, of San Antonio, 
Tex., was named vice-president; and Albert Barsotti, of 
Chicago, was made secretary. The organization will pro- 
mote the sale of domestic and cultivated pecans through- 
out the country, and will popularize ihe nut. 
American Maize Publishes Guide 

The American Maize-Products Company has recently 
issued to its more than 800 plant employes at Roby, Ind., 
a booklet entitled “The Amaizo Guide,” which briefly 
describes the processing of corn into the many products 
which carry the tradename. 


Wood & Selick Convert Plant 


Wood & Selick, Jnc., who in pre-war days were one of 
the largest processors of sweetened coconut, have con- 
verted the machinery, formerly utilized for this purpose, 
over to the dehydration of potatoes for Government ac- 
count. The company expects to work 24 hours a day at 
this new job. 
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Kallistaroms 


A highly concentrated flavor for hard 
candy, caramels, toffees, fondants, 
gums and pectin jellies. 58 different 
flavors. They do not resinify or 
oxidize under heat, and evaporation 


has been reduced to a minimum. 





Use 4 to % os. per 100 Ibs. 


Schimmel & Co., Ine. 
601 West 26th Street, New Yerk 1, N. Y. 








BURR 





*Kood Fights 
For Freedom” 


The nine BURRELL “Stars” are doing a vital job 
in candy plants and as a result, are doing their part 
to help produce “fighting food” for fighting men, 
who are fighting to preserve our freedom. We 
urge your cooperation in the “FOOD FIGHTS FOR 
FREEDOM” program. 


* CRACK-LESS Glazed Enrober Belting 
* THIN-TEX CRACK-LESS Glazed Belting 
* White Glazed Enrober Belting 


(Double Texture; Single Texture: Aero-Weight) 
* Batch Roller Belts (Patented) 
* Feed Table Belts (Endless) 
* Bottomer Belts (Endless) 
* Carrier or Drag Belts 
* Cherry Dropper Belts 
* Innerwoven Conveyor Belting 


“BUY PERFORMANCE" 





* 
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Another Excellent Item Added to Our Famous 
Nutcorette Line! 


NUTCORETTE PASTE 


Made from Apricot Kernels, Sugar, Honey and Sweet Almonds 


Reports from prominent manufacturing confection- 


ers testify to its merit as a candy center. 


For over half a century Wood & Selick have been 
headquarters for Favorite Brand Products such as 
flavoring extracts, colors, shelled nuts and many 
specialties for the manufacturing confectioner. 


WOOD & SELICK, INC. 


36 Hudson St. New York 13, N. Y. 


473 W. Erie St. Chicago 18, Ill. 
Ferris-Noeth-Stern Co., Div. Wood & Selick, Inc. 
714 E. Pratt St., Baltimore 2, Md. 
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Lhe Seal of 
QUALITY PRODUCTS 
AND SERVICE 


ROSS & ROWE INC. . 


75VARICK STREET WRIGLEY BLDG. 


NEW YORK N.Y. CHICAGO,ILL. 


SOLE SELLING AGENTS FOR 
AMERICAN LECITHIN COMPANY 











Use our service depart- 
ments for your technical 
problems at all times. 








~ 


UNIFORM > DEPENDABLE 


Confectioners’ Corn Syrups, Thin 
Boiling Starches, Moulding Starch 


MAKE A NOTE 


CURTISS CANDY COMPANY Producers of Fine Foods CHICAGO, ILL. 
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| National Starch Moves Offices 
National Starch Products Inc., is moving its executive 
office and research laboratories to 270 Madison Avenue 
from its present location at 820 Greenwich Street, New 
| York. speesentoneapen 
| Gelatine Demand to Increase 
It is expected that the demand for gelatine will increase 
this year to 40,000,000 pounds or more, including lend- 
lease and military. Most of the 1942 supply went into 
desserts, confectionery and ice cream products. 


A.R.C. Cleveland Convention 

The Associated Retail Confectioners of U. S. will hold 
one of their regional war-time conferences at the Cleve- 
land Hotel, Cleveland, on Sunday, October 17th. 


Rosen Company Purchases “Alma Mater” 

Sam- and Herman Rosen have purchased the school 
that they went to 38 years ago just across the street from 
their plant. It is a large brick building and it will be 
used temporarily as a storage warehouse and later con- 
verted into an additional production unit. The Rosen 
plant has been equipped with a speaker system, over 
which, at intervals every hours, musical recordings are 
broadcast to all the departments. News is also broadcast. 
These broadcasts have been very favorably received by 
the employees according to the company. 


Curtiss Moves Offices 

The Curtiss Candy Co., is moving its main offices from 
622 Diversey Parkway to 1101 Belmont Ave., on Oct. 25. 
The change will be complete by Nov. 1 according to Otto 
Schnering, president of the company. 


CONFECTIONERY BROKERS 


DONALD A. IKELER 


2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


H. L. BLACKWELL COMPANY 
Emery Way at Sunset Drive 
EL PASO, TEXAS 
Territory: Texas, New Mexico 
and Arizona 














JOHN T. BOND & ASSOCIATES 
637 S. Wilton Place 
Phone: Federal 6028 
LOS ANGELES, CALIF. 


Territory: Pacific Coast 











HARRY LYNN 
Candy Manufacturers Representative 
1511 Hyde Park Blvd. 
CHICAGO, ILL. 
Territory: Chicago and Milwaukee Areas 
Illinois, Indiana, Southern Wisconsin 


HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
742 S.’W. Vista Avenue 
Portland, Oregon 
Phone: ATwater 5800 
Territory: Oregon and Washington 
GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 
Seattle, Wash. 


Territory: Washington, Oregon, Idaho and Montana 








Over Twenty Years in the Above Territory 
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Central Soya Expands Research 


The Central Soya Company, Inc., which has been one 
of the leading manufacturers of soya products being used 
in candies and confections, has launched a laboratory ex- 
pansion program at its Decatur, Ind., plant, company 
officials have announced. 

The expansion program will include the enlargement of 
the chemical research laboratory, installation of a pilot 
plant for testing soya products prior to commercial manu- 
facture, construction of a research bakery for testing and 
developing recipes and food mixtures, and the installation 
of a vitamin laboratory for testing the vitamin content of 
foods containing soya products. Facilities also are to be 
provided for bacteriological study of the soya products. 

The company has for some time been extensively en- 
gaged in the manufacture of several soybean products 
which are used in the making of candies, ice-cream mixes, 
confections and baked goods. It is one of the four largest 
soybean processors in America. 

Soya products contain an abundance of meat-like pro- 
teins, minerals, important vitamins, and lecithin, to men- 
iion the more important properties. 

The research bakery is to be used for developing new 
uses of soya products, and to conduct tests on recipes or 
mixtures already in commercial production. 

In its vitamin studies, the company will be doing work 
of a pioneering nature. since the actual effect of heat in 
the cooking or baking process. upon the soya vitamins, is 
largely unknown. 


Miss Lakritz Graduates From N. U. 

After her graduation from Northwestern University 
on June 17, Zena Wilma Lakritz, daughter of William 
Lakritz, executive of Florasynth Laboratories, Inc. and 
head of the Mid-Western Division, joined the office staff 
of the Florasynth Laboratories in their Chicago branch. 


Florida Directory Ready 

Publication of a new directory of Florida manufac- 
turers for 1943-44 by the Florida State Chamber of 
Commerce has been announced. More than 3,000 active 
industrial firms are listed alphabetically, according to 
products manufactured, and geographically by cities and 
towns. The directory will cost one dollar. 


New Light Devised 


A new type of light called the dust-tight inspection light 
which is essentially a magnifying lens with auxiliary light- 
ing has been devised by the Curtis Lighting Co., Inc.. 
Chicago. 










* 
CLEANING 
TIPS 


for wartime 


How fo Save Time on 
Your Sanitation Work 








confectioners 


You can keep your plant san- 
itary without a lot of hard 
work as so many other candy 
factories are doing by using 
specialized Oakite cleaning 
and germicidal materials. 


easier . .. we can help! 







OAKITE PRODUCTS, INC. 

36C Thames Street. New York. N. Y. 

Technical Service Representatives in Principo! 
Cities of the United States and Canada 


OAKITE 


You will find they provide 
improved results . . . enatle 
you to save time and con- 


Specialized CLEANING 
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serve manual effort. Tell us 
the sanitation job you want 
performed better, faster, 















Assure the freshness and purity of your coffee 
products by using Barrington Hall Instant 
Soluble Coffee. The rancid oils which stale 
coffee and, in turn, stale the product they 
enter, have been removed! Write for full 
particulars. 


BAKER IMPORTING CO. 


MINNEAPOLIS 
212 N. SECOND ST. 


INSTANTLY PREPARED 


GT 


NEW YORK 
132 FRONT ST. 


QUALITY 





100% pure 





MAPLEINE 


CA REPLACE 
RD TO GET” 
ITEMS 








“H 
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For NEARLY forty years, Mapleine has been a favorite 
candy flavor. Now in wartime it's a special help. 









IT helps you spread your supply of chocolate by fortifying 
its flavor. You can use less chocolate in toppings, caramels, 
bar goods when you boost chocolate flavor with Mapleine. 
Yet you get the chocolate-rich flavor you want. And 
Mapleine can replace some of the flavors, fruits and nuts 
affected by wartime shortages. A grand flavor for creams, 
caramels, fondants and bars. Won't cook out, won't change 
in storage. Economical, too! A little flavors a lot. 


%& LEARN more about Mapleine's special uses in 
wartime. Order from supplier or Crescent Mfg. 
Company, 659H Dearborn St., Seattle, Wash. 


uN BS 










IMITATION MAPLE FLAVOR 
The “Extra Help” Glaver in Ulartione 
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For WAR WORK 
and POST-WAR WRAPPING 


One of the latest models added to our line, the DF adjust- 
able bar wrapper made a hit from the very start. Leading 
manufacturers lost no time in ordering it for their standard 
bars—and when war came, we found it necessary to build 
additional DFs for wrapping supplies used by the armed 
forces. 

If you need a bar wrapper for war work, the DF is your 
logical choice—for when the war is over you'll have a ma- 
chine that’s also right in front when it comes to producing 
an attractively wrapped bar that can challenge post-war 
competition. 

The DF (die-fold) turns out a smooth, wrinkle-free 
package, no matter how irregular the bar may be. All form- 
ing of the wrapper is done over breaker bars and tuckers 
—not over the bar itself. Applies an inner and outer wrap 
at a speed of 100 bars a minute, an Electric Eye locating 
the printing of the outer wrap accurately. Handles any type 
of material in roll form and is quickly adjustable for vari- 
ous sizes. 


You should have all the facts about the DF 
Write for DF Folder 


PACKAGE MACHINERY COMPANY 
Springfield 7, Massachusetts 


NEW YORK CHICAGO CLEVELAND LOS ANGELES TORONTO 


-PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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B* putting enough pressure be- 
hind the sales and quality in the 
candy he was selling, Mr. Theodore 
White, founder of the Sierra Candy 
Company, San Francisco,  trans- 
formed the years of depression into 
years of opportunity, profit and 
phenomenal growth for his company. 

The company, also known as “The 
Chocolate House of the Golden 
West,” had its beginnings in June 
1927, in a little “two by four” store 
on Fillmore Street. Approximately 
13 years later, on May 1, 1940, the 
Sierra Candy Company moved into a 
three story and basement building 
with 55,000 square feet of floor 
space. 

Mr. White started production with 
a limited line of hand-rolled and 
dipped chocolates, with one candy 
maker and two dippers. As the busi- 
ness continued to grow, Mr. Eugene 
Blanquies was taken into the busi- 
ness as production and office man- 
ager, in 1928 leaving Mr. White free 
to devote his time to sales. 

Sales and expansion continued 
steadily. Early in 1929, Mr. Bernhard 
Maushardt, who had been operating 
a candy factory in 
moved his machinery and equipment 
to San Francisco and became pro- 


Sacramento, 
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duction manager for the Sierra Com- 
pany. Ten years later, in June, 
1939, the company was officially in- 
corporated under California law. Mr. 
White was made president; Mrs. 
Johanna White, vice-president; Mr. 
Blanquies, secretary-treasurer; and 
Mrs. Angel Blanquies, director. Mrs. 
White later resigned as vice-presi- 
dent to become a director and Mr. 
Maushardt was made vice-president. 


Despite all the problems of main- 
taining a going concern throughout 
the depression, the Sierra Candy 
Company did not cut any corners on 
quality. The first rule in solving the 
difficulty of those bleak times, ac- 
cording to Mr. White, was to main- 
tain the quality for which his com- 
pany was famous, and to even make 
that candy a little bit better. Un- 
profitable lines were dismissed and 
volume was increased on _ profitable 
items through much hard work. 


As a contrast to the early beginn- 
ings of the company, it now has over 
100 employees and did have 10 rep- 
resentatives on the road before the 
U. S. entrance into the war, as com- 
pared to its three factory workers 
in 1927. 

The plant is well-laid out on a 
streamlined basis for greatest ef- 
ficiency, with a battery of 30 pans; 








a gum and jelly department with a 
six ton daily capacity; a five ton 
cream and marshmallow department; 
a five ton hard candy department: a 
2-24” and 1-60” enrober; and a 
chocolate dipping department for 25 
dippers. 

In addition to the above equip- 
ment, the company has _ installed 
equipment for the manufacture of 
its own coatings. The building is 
air-cooled and refrigerated through- 
out. There is a two-can corn syrup 
tank with automatic pumps that con- 
vey the syrup to the several pro- 
duction departments. The comfort 
and convenience of its employes is 
thought of too, with an attractively 
appointed dining room and _ two 
spacious dressing and rest rooms. 

At the same time that the company 
was providing for a continuation of 
its high quality, it was building up its 
reputation by maintaining its pack- 
aging on the same high level as the 
quality of the candy. 


When the Sierra company was 
established, a standard practice was 
adopted, enclosing a “guarantee” in 
each box of chocolate and candies. 
This guarantee was printed on a 3” 
x 4” slip of paper with the packer’s 
number stamped thereon to check and 
guard against complaints, should any 
arise at the point of sale. 


Sierra Candy Co., makes “Cream de Coffee” confections which have found a wide accept- 
ance on the west coast and elsewhere where they have been distributed. The pack- 
age carries out the Sierra motif. 
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T. A. White. Founder and president of the 
Sierra Candy Company. 


Recently, Mr. White, made up a 
check list on phases of the business 
that might be improved and _ this 
guarantee slip was one item that 
seemed to merit some attention. Af- 
ter careful study and deliberation it 
was decided to dramatize and mod- 
ernize the guarantee slip along the 
lines of present day “point of sale” 
merchandising. 


Now, with each box of Sierra 
Chocolates and Candies, there is en- 
closed, a four page folder, hand- 
somely lithographed in blue and tan 
which not only covers the guarantee 
and packers’ number but, most im- 
portant, tells the consumer at the 
“point of sale” who Sierra is; the 


A group of the four 
leading Sierra boxes, 
all one-pound packages 
which show that de- 
spite war-time condi- 
tions, candy packaging 
can be maintained on 
a high level of quality. 
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skill, ingredients and workmanship 
that go into Sierra products; and 
other interesting data. 

The first page of the little folder 
tells why the chocolates are enjoyed 
by candy lovers. A glance at the ac- 
companying photo of the principal 
Sierra boxes will also explain why 
the packages catch the customer's 
eye when he is looking for something 
special in candy. Pages three and 
four of the insert illustrate the four 
leading packages—Betty  Clair’s, 
Temptation, Revelation and Betty 
Jane's chocolates—and give a brief 
description of the content. and “high- 
lights” the holidays of the year that 
one should never forget to “remem- 
ber the lady of your heart.” 


Page four. the last one in the 
folder. tells of Sierra’s “Creme de 
Coffee,” a tasty coffee confection that 
has found wide-spread acceptance in 
the west. On this page. the guarantee 
is prominently featured together with 
instructions on “How to Take Care 
of Chocolates and Candies” and 
finally, space for the packer’s num- 
ber. 


The four page “Guarantee Folder” 
is profusely illustrated and is de- 
signed to acquaint the candy buyer 
with Sierra products. In regard to 
this folder, Mr. White has said, “We 
believe that at very little additional 
cost. we have developed a package 
enclosure that will pay handsome 
dividends to us in the years to 
come by telling the story of Sierra 
candy.” 

The four Sierra packages _illus- 
trated in this article are models of 





simplicity in their design. Yet, the 
appearance they make is one of pleas- 
ing attractiveness to the prospective 
purchaser. Judicious use of color is 
the basis for this design simplicity 
which conveys the feeling of quality 
to the purchaser. 

That the Sierra product has taken 
hold in a big way, is shown by the 
fact that the company is supplying 
a million and a half pounds of candy 
this year to the military forces. The 
company has found it necessary to 
ration candy since last July in order 
to keep its customers satisfied, just 
as many other companies are doing. 
They have done this on a percentage 
basis based on the 1941 purchases 
of their customers. 

In the field of post-war planning. 
the company is already laying plans 
for bigger and better business pros- 
pects because it is placing now, and 
intends to place shortly, orders total- 
ing about $50.000 worth of new 
equipment for post-war delivery. 
This will include such items as dry- 
ers. conveyors. and other automatic 
equipment. 


Sierra is one of the few concerns 
who pack candy in cellophane bags 
using a _ well-known packaging 
machine which vacuum-packs these 
bags. solving the problem of heat 
and cold to a large degree. 


President Theodore A. White, is 
optimistic about the future of the 
candy business. He said recently, 
“There are still opportunities in the 
candy business for those who are 
willing to work and put their heart 
and soul into what they are doing.” 
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arpedoes shipments 





Bintasric? Not at all. Poor packaging is helping to sink rail shipments at the 


rate of 275,000 loss claims a month in the U. S. Vital materials are being wasted 
. .. manpower is being wasted . . . shipping space is being wasted . . . Victory is being 
delayed . . . unnecessarily. 

Inferior packaging may appear more economical. It isn’t. A few additional pennies 
invested in sufficiently rugged and properly engineered corrugated boxes insure produc- 
tion factors worth hundreds of dollars. 

If you’re concerned with safer delivery of your products . . . and who isn’t? . . . ask 
the H & D Package Laboratory to analyze your corrugated shipping boxes. They can 


show you practical ways to armor your products . . . and save you money. 


WAR BONDS 
pack a punch. 
Buy them reg- 


ularly. 
BETTER SEE YSP’ AUTHORITY ON PACKAGING 





You'll find them inveluable as a handy “refresher- 
course” in economical, efficient packaging. Full of 
practical information on every phase of shipping end 
distribution, they'll save you time and trouble all year 
‘round. For free copies, write... . 


HINDE & DAUCH, Executive Offices: 
a eee 4359 Decatur Street, Sandusky, Ohio 


FACTORIES in Baltimore @ Boston @ Buffalo © Chicago @ Cleveland @ Detroit @ Gloucester, N. 5. 
Hoboken © Kansas City @ Lenoir, N. C. @ Montreal @ Richmond @ St. Levis @ Sandusky, Ohio © Toronte 
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WRAPPING 


IDEAL itxcriwes 


FAST-EFFICIENT RELIABLE 


ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along with 
dependable, wuninter- 
rupted operation. In 
use the world over, IDEAL 
Machines are building a 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 16¢ 
pieces per minute; the new 
High Speed Special Model 
wraps 325 te 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 











WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 


MIDDLETOWN, N. Y. U.S. A. 





WORTH REPEATING - 
Candy i's 









\ 


Packaging Machinery Men Meet 


A meeting of the Packaging Machinery Manufacturers 
Institute, to which younger company executives were 
especially invited, was held recently at the Hotel Roose- 
velt, New York City. Seventy-five persons were present. 
The Committee on Arrangements, consisting of younger 
company executives, was headed by E. A. Siebert, F. B. 
Redington Company, Chicago, who presided as meeting 
chairman. He was assisted by H. L. Greene, J. L. Fer- 
guson Company, Joliet, Illinois; Wickliffe Jones, R. A. 
Jones & Company, Cincinnati; Bryant W. Langston, 
Samuel M. Langston Company, Camden, New Jersey; 
and Harold Mosedale, Package Machinery Company, 
Springfield, Mass. Mr. Wallace D. Kimball, President 
of the Institute, made the opening address. 


Harvey Paper Products Co. Sold 


The Harvey Paper Products Co., of Sturgis, Mich., 
makers of paper products for the bakery, food, hotel and 
restaurant industries has been purchased by the Kala- 
mazoo Vegetable Parchment Co., Kalamazoo, Mich. 


Automatic Filler Returns Container 


A filling machine for dry products, with a special 
automatic two-way conveyor which returns the filled 
container to the operator has been developed by the 
Triangle Package Machinery Company, Chicago. It is 
designed for production set-ups where it is desirable for 


This labor-saving 
machine will save 
man-hours with its 
automatic two-way 
conveyor described 
in the news story. 





the intake of empty, and the delivery of filled, containers 
to be at the same point. This permits one operator to 
handle the entire operation. 

The filler is built in a range of sizes capable of handling 
from one ounce to 24 oz. Any one model will handle a 
maximum of approximately 114 times the minimum. 











terre nen 


CANDY TIED WITH 
Means 


IBBONS ——More Sales 


Ve hare largest stock in the 
Middle West 











RIBBON SPECIALISTS 


Large Range of Ribbons 
For Candy Packages 


Gauze Ribbons—Satin and 
Novelty Effects—Ribbonzene 
and Patriotic Ribbons 


Satin — Messaline—Tinsel— 

Novelty Ribbons—Rib-O-Nit 
—Ready-Made Bows—and 
Rosettes. 





Ribbons dress up the candy box 
Carry out YOUR ideas with 


Immediate Delivery 


R.C. Tart Co. 


129 W. 


“Where quality merchandise 
Costs no more’ 


TAFFEL RIBBONS and you'll in- 
crease sales. Samples and prices 
on request. Send for free instructive 
booklet. 








W-E-R RIBBON CORP. 


440 Fourth Avenue me old on) 





RANDOLPH ST. CHICAGO 














TAFFEL BROS., INC. 


95 Madison Ave. New York, N. Y. 
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1. Is Every Member of Your Organization 
Familiar with the Program? 

Are all aware of the four all-impor- 
tant objectives? 1. To increase food pro- 
duction. 2. To increase food conservation. 
3. To increase food sharing. 4. To make 
all play square with our food supply. 


2. Have You Obtained the Official Theme 
Posters? 

Are you displaying window posters? 
Are you displaying wall posters? Are you 
displaying cashier counter cards? Are these 
display pieces posted in prominent posi- 
tions? 


3. Are You Using the Official Insignia and 
Messages? 

In your newspaper advertising? In 
your circular advertising? In all other 
forms of advertising? 


4. Have You Inaugurated a Drive to Elimi- 
nate Waste and Spoilage in Every Pos- 
sible Way? 

In your own organization? Are you 
doing all you can to inform consumers 
and your own organization how vital it 
is to make every crumb and drop of food 
count? 


YES 
NO 


YES 
NO 


Yes 
NO 


YES 
NO 








C 
O 


OO 


OO 


OO 


November is “Food For Freedom” Month—and the Food Fights 
For Freedom program reaches its first dramatic peak! During this 
period, every one is being urged to make food fight for freedom. 
Are you doing your part? Are you mobilized and in action? 


5. Are You Promoting Wider Use of 
Unrationed Foods? 


This program will help you to sell 
more of these plentiful foods. 


6. Have You Planned a Special Drive 
During November? 


Are you keying all advertising and 
promotion material into your November 
programs? 

e 
7. Are You Doing All You Can in Every 


Way to Make This Program Speed Up 
Victory’s Time Table? 


Have You Received Your Copy 
of This Booklet? 


ves 
NO 


Yves 
NO 


YES 
NO 





OO 


OO 


C) 


If you have not received your free copy of the 
official booklet, ‘“‘How The Food Industry Can 
Support Our Government's Food Fights For Free- 


dom Program,” write to- 
day to: U. S. War Food 
Administration, Depart- 
ment of Agriculture, 
Room 249W, Administra- 
tion Building, Washing- 
ton 25, D. C. This booklet 
gives you all the facts! 


PREPARED FOR THE FOOD FIGHTS FOR FREEDOM PROGRAM WITH THE COOPERATION OF THE WAR ADVERTISING COUNCIL 


Space Contributed by THE MANUFACTURING CONFECTIONER 
for October, 1943 








Production Contributed by ARMOUR & COMPANY 
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HELP WANTED 





ASSISTANT SUPERINTENDENT 

—For large Metropolitan New York 
plant. Must have thorough knowledge 
of candy processing and plant opera- 
tions. Splendid opportunity for a man 
who is a GRADUATE ENGINEER. 
Write full details. Address J-10433, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago. 
Ill. 


CANDY MAKER — CHALLENG- 

ING OPPORTUNITY FOR CAN- 
DY MAKER with originality and 
ideas. Wide experience, knowledge of 
technique of making all types of candy, 
and aptitude for development work are 
essential qualifications. Send full state- 
ment of experience, products and pro- 
cesses you have developed. Salary 
commensurate with ability. Address 
J--10434, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison 
Street, Chicago, IIl. 











CONFECTIONERY CHEMIST,— 

UNUSUAL OPPORTUNITY 
FOR EXPERIENCED CONFEC- 
TIONERY CHEMIST to work in co- 
operation with candy maker in develop- 
ing new candy ingredients. Essential 
qualifications: originality, ideas, desire 
to acquire valuable experience and per- 
sonal advancement. Salary commen- 
surate with ability. Address J-10435, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Ill. 


GUM AND CREME FOREMAN, 

modern well equipped plant. 
Steady work. Excellent opportunity 
for a man that is well experienced 
and capable of taking charge of a 
department. Kindly submit refer- 
ences with application. SWEET 
CANDY COMPANY, Salt Lake 
City, Utah. 





WANTED: By well known concern. 

man with practical candy making 
experience and some engineering abil- 
ity who can take charge of new plant 
layouts and modernization plans for 
small and medium size candy plants. 
Wonderful opportunitv for right man. 
Address G-7433, c/o THe MANuFAc- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, IIl. 
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HELP WANTED 


POSITIONS WANTED 





SUPERINTENDENT — Must be 

practical man capable of making and 
teaching others how to make our prod- 
ucts—Pan Work, Caramels, Gums, Jel- 
lies, Creams, Chocolate Covered Goods. 
Must also be able to improve present 
production set-up and handle personnel. 
Due to prospective retirement of pres- 
ent superintendent a good, permanent 
position is open for right man. Apply 
by letter only giving full particulars 
about past experience, when available 
and salary expected to H. A. Winter- 
knight, Jr.. c/o American Caramel Co., 
Lancaster, Pa. 





WANTED AT ONCE—Thoroughly 

experienced all around candy maker 
for new small department in well estab- 
lished firm. One who understands 
jellies, crystalized or glace citrus peel. 
patties, kisses, pecan rolls, pralines, etc. 
Steady year-round position and an op- 
portunity to live in God's country. 
$50.00 per week start. State age and 
past experience in detail. Address 
COBBS, Box 1, Little River Sta. 
Miami, Fla. 


OLD ESTABLISHED Chicago con- 

cern has permanent job for hard 
candy maker. One who understands 
open fire work. 40 hours per week at 
82c per hour. All the overtime you 
want at $1.23 per hour. No lavoff, we 
operate 12 months in vear. Also need 
Pan Man on same basic pay rate. State 
experience, age, etc. Address I-9435. 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago. 
Illinois. 


HELP WANTED: Enrober man cap- 
able of handling three enrobers. The 
position is steady and will continue so 
after the war. Address H-8435, c/o 
THE MANUFACTURING CONFECTIONER, 
400 West Madison St., Chicago, II. 


HELP WANTED: 2 Chocolate dip- 
pers for hand dipping. Excellent sal- 
ary. Steady employment for the year 
around. For further details address 
The Moderne Confectionery, 110 West 
Washington Ave., South Bend, Ind. 





SUPERINTENDENT — With back- 
ground and training necessary to 
successfully cope with production pro- 
cedure and its problems. An executive 
and a practical candy maker. Has ap- 
plied research to all raw materials. 
Knows their composite values to quali- 
ty standards; operating costs; con- 
sumer demands. Has tact and ability, 
to intelligently train plant personnel, 
to create better performance and inter- 
est. Appreciates value of equipment 
care and its capacity. Fully experi 
enced with general lines; package 
goods ; bars ; specialties ; chocolate coat- 
ings; interesting connection, moderate 
salary desired. Address J-10432, c/o 
THE MANUFACTURING CONFECTIONER, 
400 West Madison St., Chicago, III. 





Superintendent or Ass’t. Supt. for big 

or small plant. Capable to produce 
highest quailty of candies. With 20 
years experience of general line manu- 
facture of candy. Specialized for Fond- 
ant, Center cream. Hard center, Cast- 
ing caramels, Gum and Jellies, Fudge. 
Marshmallow. Hand rolls center, and 
all casting candy, including 5c bars. 
Have own formulas, and able to bring 
new idea to producing quality at mini- 
mum cost, with steel mogul, and mod- 
ern equipment. I have also experience 
in speeding up the production and can 
control the helper. Living in Illinois. 
Best reference. Draft Exempt. Posi- 
tion must be steady. Address I-9437 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago. 
Ill. 


ENERGETIC MAN of exceptional 

ability and over 20 years of experi- 
ence in retail manufacturing conf’y. as 
candy maker, manager and owner. De- 
sires position in retail manufacturing 
conf’y. or chain. Can personally make 
all kinds of highest or medium grades 
of retail candies, chocolates, caramels. 
hard candies, etc. Understands buying, 
handling help, and economical produc- 
tion. Would work on salary or per- 
centage of profits basis. Could fill in 
as candy maker. Also teach help. 
Would not accept position as just can- 
dv maker. Address J-19438, c/o THE 
MANUFACTURING CONFECTIONER, 400 
Madison St.. Chicago, II1. 
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ity, HE CANDY BUYERS’ DI- 
nel, RECTORY is out in front 
er- because it is the only publica- 
ent tion that can es you complete ‘ 
eri volume candy buyer coverage. 
age COMPLETE With its 9000 eden ts reaches all the men and 
sat- women who are interested in your product now and who 
ate MARKET COVERAGE will want to remember you after the war. 

c/o The DIRECTORY will prove to be a powerful selling 
‘ER, force for you because it comes directly to the point with 

You Reach... your message. Candy buyers don’t want to play hide-and- 
. seek through the pages of a magazine, looking for candy 
big * Jobbe manufacturers. They want a complete list such as that 
Vili obbers found in the DIRECTORY. 

20 * Syndicates The CANDY BUYERS’ DIRECTORY is on the job 365 
nu- days a year building sales and goodwill for your company. 
nd- * Food Distributors And this job is done by only one insertion. The cost for 
ast- your sales message in the DIRECTORY becomes unbeliev- 
ige. * All Types of Chains — low — you remember that it is reaching 9000 
and eas uyers every day. 
ars. * Grocery Distributors The DIRECTORY is not bound in any way to do any 
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437 manufacturers. 
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that will put you right into the thick of the fight after the 

Reaches All of peace has been signed and you get back to peace-time 

onal production and full scale competition. Start your post- 

yeri- These Groups war planning now. Advertise in the DIRECTORY for 
as best results. 
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POSITIONS WANTED 





FIRST CLASS all around retail can- 

dy maker desires change. Clean and 
fast worker for small wholesale shop. 
Knows moguls, Racine depositors, cut- 
ters, wrapping machines, slab work. 
Above draft age. Real producer and I 
don’t offer excuses. Available at once. 
Address I-9433, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, III. 








CHIEF Chemist, superintendent, bio- 

chemist, bacteriologist, licensed milk 
analyst. American Chemical Society 
member with experience in all types of 
candy, ice cream, flavors and packaging 
products, plant management, person- 
and costs. Successful research 
record. Address H-8438, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 


nel, 





FACTORY SUPT.—Wishes to make 

change. All around candy maker 
competent to assume full responsibility 
for your plant. Now using numerous 
substitute materials in a satisfactory 
manner. 
making bar and bulk items. Address 
H-8437, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, IIl. 


Prefer a mid-west concern 








POSITION WANTED 





A-1 CHOCOLATE COATING 
SALESMAN Executive Type, out- 
standing record; excellent following 
among all users of coatings, liquors, 
cocoa, cocoa butter, in Chicago and 
Middle West. 17 years one firm. Best 
of references. Address H-8439, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 





FIRST CLASS all around retail can- 

dy maker desires change. Strictly 
sober, married, age 50, exempt from 
military service. Clean and conscien- 
tious workman. Thoroughly experi- 
enced on a diversified line of goods for 
the better retail trade. Chocolate cen- 
ters of all descriptions, bon bons, cara- 
mels, patties, jellies, brittles, toffees, 
fudges, divinity, plain hard candies, 
chews and kisses, counter goods, spe- 
cials, etc. Job must be worth $75 or 
more per week and steady. Available 
in 30, 60, or 90 days. If you need good, 
reliable and efficient help, please contact 
me at once. References, details, ad- 
dress G-7434, c/oTHE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago, Tll. 





A superintendent with a sound train- 
ing and background as a practical and 
technical candy man wishes position. 
Knows this business, both production 


POSITION WANTED 
and administration ends. Good con- 
nection, moderate salary desired. Ad- 
dress F-6431, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, Ill. 


WANTED—Position as foreman or 

superintendent. Prefer midwest. 
Thoroughly experienced in general line 
and bar goods. Can furnish good refer- 
ences. Available at once. Address 
E-54312, c/o THE MANUFACTURING 
ConFECTIONER, 400 W. Madison St., 
Chicago, Ill. 





SALES REPRESENTATIVE 





DO YOU HAVE PRODUCTS for 

candy manufacturers? I will guar- 
antee volume of sales and can render 
service for the product. Long experi- 
ence in the candy industry and large 
following. Located in Chicago. G-7436, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Ill. 





Jobber calling on stores, manufacturing 

plants, etc. specializing on fairs, cele- 
brations, wishes additional lines of 
penny, bar, package goods, nuts, potato 
chips, pop corn, caramel corn, novel- 
ties, and kindred lines. Strictly cash. 
Address William J. Vance, P.O. Box 
6609, Pittsburgh, Pa. 








THE MANUFACTURING CONFECTIONER 


400 W. MADISON ST. 


THIS HAPPEN TO 


Don’t cuss! You can avoid 
this by having your “M.C.” 
sent to your home. Then you 
will always know where it is 
when you need and want it. 


PRICES | 
gree 2 . $3.00 
eee $5.00 | 
(Enclose check with order) | 

¢ Pinme .... 
Company 
CHICAGO, ILLINOIS | City....... 


ee ST 


MANUFACTURING CONFECTIONER 
400 W. Madison St., Chicago 


YES, here’s my check. 


Send the “M.C.” to my home. 


I'll fix those guys! 


card oo seine tid aulaaas BB. cnin'a sae 
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MACHINERY FOR SALE 


15 COPPER STEAM KETTLES, 15 

pounds pressure, 10” diameter, 61%” 
deep, $30. each. One 200 pound Choco- 
late Kettle, $100. Address J-10437, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 West Madison St., Chi- 
cago, Ill. 


FOR SALE — Rose Wrapping Ma- 

chine. Very little used. Address 
J-10431, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, Ill. 


FOR SALE—Used Equipment :—1— 

500 Ib. Racine Chocolate Kettle, 1— 
300 Ib. Racine Chocolate Kettle, 1— 
300 Ib. Greer Chocolate Kettle (Al- 
most New); 1—300 Ib. N. E. Co. 
Chocolate Kettle; 1—16” Kihlgren 
Stringer ; 4—16” N.E. Co. Bottoming 
Attachments (Without Cold Water 
Tables). J. W. Greer Company, Cam- 
bridge, Mass. 


EQUIPMENT FOR SALE: 1 Na- 
tional Equipment fully automatic 
wood mogul, reconditioned in 1941 by 
Savage Brothers, and used only a few 
months since, 20 pump depositor, mo- 
tor driven; 1 National Equipment 
marshmallow beater, belt drive; and 1 
Brach Cutter, with stand, with motor 
drive, less motor. Address H-8431, c/o 
THE MANUFACTURING CONFECTIONER, 
400 West Madison St., Chicago, III. 


FOR SALE: 1 Package Machinery 
Sucker Wrapper; 1 Each Package 
Machinery Model K and KD Kiss 
Machines, with motors; 2 Hildreth 
Pulling Machines, No. 6, double arm. 
200-lb. capacity, motor driven, and 2 
Hildreth Pulling Machines, display 
models, 10 to 25 lb. capacity ; 3 Amer- 
ican Candy Pullers, factory sizes, 
100-Ib. capacity. Address C-3437, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 


MISCELLANEOUS 











FOR SALE—Prepared Pectin sample 
on request, R. Stoller, 37 Alleghany, 
Hampton, Virginia. 


WANTED: Cherry Wrapper stock 

for one pound boxes. Address 
1-9438, c/o THe MANUFACTURING 
CONFECTIONER, 400 West Madison St., 
Chicago, IIl. 





for October, 1943 





MISCELLANCOUS 





WANTED—Candy Manufacturer 

equipped to make “Ball” type pops 
who “Thinks of Tomorrow When He 
Sells Today”! We have the wraps, 
boxes, etc. and are seeking a perma- 
nent source of supply who can furnish 
“Ball” type pops in limited quantities 
now—and in very large quantities when 
the war is over—using our own trade 
marked wax wrappers. Address 
J-10439, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Ill. 








MACHINERY WANTED 








EQUIPMENT WANTED! 


You can perform a war time 
service by putting every idle 
machine back to work! We have 
jobs for idle equipment in plants 
doing war work. Wire collect 
what you can offer. 


UNION STANDARD 
EQUIPMENT CO. 


318 Lafayette St., New York, N. Y. 











WANTED: 38” or 42” Copper Re- 

volving Pan with steam coils and ribs 
with or without motor. Address I-9431, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chi- 
cago, Illinois. 
MACHINERY WANTED: Fully 

automatic steel mogul wanted. State 
when purchased and lowest cash price. 
Address H-8433, c/o THE MANuFAC- 
TURING CONFECTIONER, 400 West 
Madison St., Chicago, III. 





Chocolate 


Wanted 
National Equipment—Baker Perkins 
— Lehman — 3000 Ibs. or Larger 
Preferred. 


Reply To Box No. J-10436 


c/o The Manufacturing Confectioner 
400 W. Madison St., Chicago 6, Ill. 














WE BUY & SELL 


ODD LOTS « OVER RUNS « SURPLUS 








SHEETS*ROLLS-SHREDDINGS 
Cello-‘:ane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 
Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellulose” Products 


Harry L. Diamond 
Sales Representative 
1408 So. Michigan Ave. Chicago, Ill. 














MACHINERY WANTED 





WANTED: Will pay cash for Sim- 
plex Vacuum Cooker, Gas or Steam, 
York Batch Roller, Drop Roller Ma- 
chine or Ball Machine. Must be good 
condition. Send particulars. Address 
1-9436, c/o THe MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, Illinois. 
MACHINERY WANTED: Model M 
Dye Pop Machine wanted. State 
when purchased and lowest cash price. 
Address H-8432, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 West 
Madison St., Chicago, III. 





Bauer Split Nut and Bauer Whole Nut 
Blanching Machines. Will pay good 
price, please send complete description, 
condition of machine, lowest cash price, 
and manufacturers catalog illustration 
if possible, in first letter. Address 
1-9439, c/o THE MANUFACTURING 
CONFECTIONER, 400 West Madison St., 
Chicago, Illinois. 
WANTED: Racine, quick-change 
caramel cutter. Address H-8434, 
THE MANUFACTURING CONFECTIONER, 
400 West Madison St., Chicago, II. 


Rost or Baker Perkins Hard Candy 
Cooker. Baker Perkins Cutting & 
Wrapping Machine. Forgrove Wrap- 
ping Machine, Rose Wrapping Ma- 
chine, Rost Plastic Machine, Hohberg- 
er Ball Machine. Address G-7438, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 
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MACHINERY WANTED 





WANTED: Used sixty-five gallon 
candy mixer with copper steam 
jacket tilting kettle for making nougets. 
Address J-10439, THe MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
Street, Chicago, Illinois. 
WANTED: One double depositor to 
deposit two kinds of candy side by 
side, simultaneously, in one mold. 
Twenty pump bar preferred. Give full 
description, make, and price in origi- 
nal letter. Address I-9434, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 








Wanted to purchase for cash the follow- 

ing equipment: Automatic Nougat 
Cutter, 50 Gal. Double-action Tilting 
Steam Kettle, Motor driven, Enrober 
16”, Two-way Caramel Cutter, Nougat 
Beater, and Aluminum Molds. Give 
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CLEARING HOUSE----(Continued) 





full details, price, and where equip- 
ment may be inspected. Interested only 
in new type equipment in A-1 condi- 
tion. Address E-54314, c/o THE Man- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, Illinois. 





Machinery wanted by manufacturer: 

Hildreth Motor-Driven Form 6 
Puller ; Simplex Vacuum Cooker with 
Extra Kettle; Brach Cutting Machine 
with Complete Set of Rolls for Hard 
Candy, and with Tunnel ; Batch Warm- 
ers. Prefer location on West Coast. 
Please give full description of condi- 
tion. Price wanted. Address E-5431. 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Illinois, 





WANTED — Fire Mixers, either 

Model K or S, also Simplex Vacuum 
Cooker. Advise condition and price to 
Box 94310, MANUFACTURING CONFEC- 
TIONER. 





MACHINERY WANTED: 1 Model 

K.D. Kiss Machine. Address E- 
54316, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, III. 








MACHINERY WANTED: UR- 
GENTLY WANTED: Copper 
Coating Pans and Vacuum Pans ; Tab- 
let Machines; Dryers and Mixers; 
Jacketed Copper and Aluminum Ket- 
tles. Describe fully and quote prices. 
Address A-1433, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 West 
Madison Street, Chicago, III. 





WANTED: Steel or wood moguls, 

automatic ball machines, and starch 
dryers. Interested in modern equip- 
ment in good operating condition. Give 
full details, price, and where equip- 
ment may be inspected. Will pay cash 
and remove immediately. Address 
C-3436, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 


THE MANUFACTURING CONFECTIONER 























| UNUSUAL OFFERING OF 
d 
DESIRABLE MODERN CON- | 
3 
5 FECTIONERY MACHINERY 
3 
AND EQUIPMENT 
: + 2 | 
| 
Equipment of this Nature is Rarely | 
4 Offered for Resale! | 
) | 
: Still Set Up in Recent Location, All | 
. Reconditioned and Guaranteed! | 
; x *k * 
4 - e 7 
® Every Offering Subject Prior Sale. 
e s e 
: Wire Collect for Prices and Details. 
8 1—Double Huhn Starch Dryer 
8 1—Double Huhn Starch Dryer 
3 1—Wolf Starch Cleaner and Dryer 
3 1—National Equipment Company Fully Auto- 
4 matic Steel Mogul 
4 1—Late Style National Equipment Company 
3 110-galion capacity Marshmallow Beater 
“4 2500—Standard Size Starch Trays. 
? Other Offerings 
7 From Our New York Stock! 
National Equipment Fully Automatic Wood Mogul, 
he Ao AD. 
ed ] t Wood Mogul, Type A. 
Seccker Starch Dryer and Conditioner, motor driven. 
National Simplex Starch Bucks. 
National Equipment Wood and Steel Mogul Pumps, 
large selection. 
_— : 16” National Equipment Enrobers, automatic feed- 
ers, bottomers, detailers, Motor drives, Kihlgren 
[odel strokers. 
--E National Equipment, 2,000-lb. Chocolate Melter. 
; U- a.m Eq Chocolate Melters, 150, 300, 500 
RING and 1,000 lb. capacities. Belt and motor driven. 
" Werner Racine and Lehman Chocolate Melters, 100, 
ae Established 1912\-——- 300, 500 and 2,000 lb. cap. 
Racine Duplex type sucker machine with 24 ft. con- 
veyor and cooler. 
— Racine Model M and Model H Die Pop Machines, 
™D motor driven. 
UR- Werner Fully Automatic and Semi-Automatic Ball 
ypper mR — — > = y —-. 
Tab- EQUIPMENT WANTED Cooling Tables, 3x8 ft., and 3 oa ft. — 
cers : ’ 180 gal. down ° 4 os. 9. ae —_ 
Ket- You can perform a war time —, 2°05 Gal, Steam Jackeled Copper Cooking Ketlles 
rices service by putting every met all types and makes with and without bottom 
oth lus and idle machine bac outlets. 
wae Wolf Starch Cleaner and Dryer Pius and idle machine back "ass jactaind 20 I. xo, Marshmallow Bester 
, unemployed equipment in — Wonty so ‘Ib. cas. double action Marshmallow 
aecill plants doing war work. Wire Beater. saline: 
; collect, description and — Equipment 50 gal. cap. Marshmallow 
guls, : _Beater. m 
tarch ene ean gee Satiocat Eqeipensat end. Wormer 600 and 1,000 Ib. 
iD- cap. Syrup Coolers and Cream Beaters. 
7p National Equioment 50 gal. cap. type E. B. Cream 
Give Remelter. 
quip- . 
cash 
dress 
RING UNION STANDARD EQUIPMENT CO. 
1 St, 318-322 Lafayette Street NEW YORK, N. Y. Cable Address—'Confecmach 
ER 








™""Undler-Sea Satety 


guarded by 


MAKERS OF FAMOUS 


GREER MULTI-TIER CONVEYORS 


GREER 
PRECISION 
ENGINEERING 


Men with the daring and resource to 
choose to serve on subs deserve the best 
in safety devices. In the U.S. Navy, they 
get that. The rigid standards of Greer en- 
gineering now go into producing such 
vital equipment. 

In designing and constructing confec- 
tionery and bakery machines, Greer has 
always been a forward thinker. Our engi- 
neering has been in many respects revolu- 
tionary. Today, in producing precision war 
equipment, Greer is experiencing the most 

cacting schooling in how dependable ma- 
chinery must be built. 


Though we are now in production for 
the Navy, we have by no means forgotten 
our many friends who are using Greer 
Confectionery and Bakery Machines. Your 
future achievements, as well as any present 
problems of maintenance, concern us 
keenly. If you are blueprinting your post- 
war production now, Greer engineers are 
equipped to give valuable help in many 
types of operation particularly where 
cooling, drying, and conveying are re- 
quired. Call upon us. — J. W. Greer Co., 
119 Windsor St., Cambridge, Mass. 


Reliability and operation simplicity of Greer 
Streamlined Coater safeguard quality and 
production of 

chocolate-coated 

products. 





